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AMERICAN 
CAN 
COMPANY 


Principal Sales Offices 








New York Chicago Baltimore San Francisco 





THIS PAGE DEVOTEDTO MEMBERS OF 











National Canned Goods and 








NY 


og Dried Fruit Brokers’ Ass’g, 
A50G NSS 


SECRETARY—J. L. FLANNERY, JR., CHICAGO, ILL, 








W. H. H. ‘NICHOLLS é co. _ EDWARD P. SILLS 


Packers’ Agent and Broker in 
Canned Goods Canned Goods... 
Brokers 


42 RIVER ST., CHICAGO 
| Correspondence Solicited. 
33-35 River St. —CHICAGO 
—. _EMERSON @ HALL 


Liberal Advances on Oousignments. 
1 C | ie CANNED GOODS 
C emmer & ONOVET | Micro's DRIED FRUITS 
BOSTON, MASS. 


“CORRESPONDENCE SOLICITED 
f it ( K FR C ; zs 0 r mus, te * | Personally Cover all ae heesmeethsrule rane i 
. ~ |B. D. ANGELL 
a.x.armssy co. Merchandise Brokers 


Brokerage and Commission | No. 9 Arcade, 
ee saga | T. J. O'BYRNE & CO. 
ork 


Brokerage Commission 
| Canned Goods and Dried Fruits 
LUMANR.WING ECO. | __ 
WHOLESALE COMMISSION MERCHANTS IN J. L. FLANNERY, JR. 


Salmon, Canned Goods, 
BROKER 


Raisins, Dried Fruits, Etc. 
2-4 Wabash Avenue, Chicago 42 RIVER ST. - CHICAGO 


ESTABLISHED 1859 


dein ri Peres € Co. 


CANNED GOODS 
BROKERS .. Write Us 


fanned F00dS and pans MEMPHIS, TENNESSEE 


BALTIMORE, MD. | AHRONS-SEIBERT CO., LTD. 
| NEW ORLEANS 

CANNED GOODS BROKERS 
Selling Agents Southern Packers 

SHRIMP AND OYSTERS 

Sole Ager nts Green Heart Extract 
“TABASCO SAUCE 

Correspondence Solicited. 


HANNA & SMITH, 


BROKERS IN 


CANNED GOODS AND CANS 


S. P. CALKINS F) CO. 
MERCHANDISE BROKERS 


To Jobbers Only. 
1106-1109 Tennessee Trust Building 
MEMPHIS, TENN. 
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42 IVER ST. CONEASS 











E. C. SHRINER & CO. 


Manufactarers’ Agents and Brokers in 





WM. M. McKOWN 


Broker in 


Canned Goods 
and DRIED FRUITS 
LOUISVILLE, KY. 


A. E. MORPHY 


Manufacturers’ Agent 


Wholesale Brokerage and Commission 


Board of Trade Building 
NEW ORLEANS, LA. 














- FT. WAYNE, IND. | 





LOUIS M. PARK COMPANy 


Established 1896 


Canned Goods 
tubs Brokers 


Note.—We cone au jobbing points t 
fay Sapam . No better equipved brokerage ph 
in the wes 


OFFICES 
Minneapolis 





$$$. 


WILLIAM DUGDALE 
CANNED GOODS COMMISSION 
AND CANNERS’ SUPPLIES 

301 Majestic Building 
INDIANAPOLIS, IND. 


HOOKE-FIELD C0, 


SAN FRANCISCO, CAL, 
Wholesale Commission and 
Canned Goods Brokers 


Eastern Corn and Peas a Specialty 





WALTER A. FROST & CO. 
Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 


34 WABASH AVE. # CHICAGO 





GETTYS & GILBERT, 
BROKERS AND 
COMMISSION MERCHANTS 


CANNED Goops, DRIED FRuITsS, 
SALMON, CALIFORNIA PRODUCTS 


806 Spruce St., ST. LOUIS, MO. 





Griffith-Durney 
Company San Francisco 


Wholesaie 


Canned Goods Brokers 








DALLAS MERCANTILE CO. 
BROKERS AND MANUFACTURERS AGENTS 


OFFICES: 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, 0. T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


We travel men. DALLAS, TEX. 
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Would Cou Buy 


A PIGIN A BAGP 


The Largest ely 
Tomato Growers 


faa In Florida 


Are shipping every day to the NEW YORK market Tomatoes 
grown from BOLGIANO’s Tomato Seed, the same crop of Seed we 
are offering to sell you. Will give you their names if you care to 
know direct from the Growers how Tomato crops srow from 


Bolgiano’s Tomato Seeds 
Planted Late Last Fall Are Turning Out. 


BOLGIANO’S CAREFUL NORTHERN GROWN TOMATO SEED. 


If you want the Best and Truest Stocks of Tomato Seed purchase 
your entire supply from ‘‘Bolgiano of Baltimore’’. 


TOMATOES TOMATOES TOMATOES 
Lb, 10 Lb. 25t0100 Lb. BOLGIANO’S BEST Lb. 10Lb. 2 to 100 Lb. 
GREATER BALTIMORE 5.00 5.00 5.00 THEGREATB.B. 1.50 1.25 1.09 MACHLESS 1.25 90c. 85e 
STONE 1.25 90c. 85c. Lb. 10Lb. 25t0100Lb. nwaresTONE 4.50 r om 
PARAGON 1.25 90c. 8c, BEAUTY 1.25 90c. 85¢. OHALK’S JEWEL 2.50 , 1.75 
FAVORITE 1.25 90c. 85c, SPARK’S EARLIANA 1.75 1.50 1.50 MAUL’SSUCCESS 1.50 4 1.00 
PERFECTION 1.25 90c. 85c, NEW CENTURY 2.50 $ 2.25 $ 2.00 mers gp te 1.25 . 85c. 
é MP. ACME 1.25 ‘ 8c. 
ROYAL RED 1.25 90c. 8c NEW QUEEN 1.25 90c. 85c. JERSEY RED 1.25 . 85c. 


Messrs. J. Bolgiano & Son, Baltimore, Md. I grew your famous New Cestury Tomato last year and the 
Gentlemen :- Your New Century Tomato is the finest Tomato were without exception the finest I have ever grown or seen. 
tat Tever saw. Six fill a four quart basket. I will plant noth- have been gardening for 20 years. 
ing else after this. Yours truly, C. W Chapman, Fla. Isaiah Brenner, Md. 
Terms 60 days or 2 per cent ten days to approved credit, 
Prices subject to change without notice. All offers subject to confirmation. 


BOLIANO’S SEED STORE 
pratt & Light Sta. BALTIMORE, MD. 








BRINTON.S BEST 1.25 Be Bic. * 


U. S. DEPARTMENT OF 
AGRICULTURE — 
Jn Farmers Bulletin No. 220 Says 


‘‘Judging from the extent of the Tomato industry in Marylan 
and the fact that the greatest quantities of canned Tomatoes are grown 
and packed in that State, one would naturally be led to the conclusion 
that the soil conditions there are IDEAL FOR THE TOMATO”. 


Holgiano’s 
“€reater Baltimore” 


Jomato. 


Was Born On An Ideal Marylard Tomato Farm Four 
Years Ago. 


We took this stock seed as far north as a Fine Crop of Toma: 


toes would mature and fortwo years we have grown ‘‘The Greater 
Tomato Seed that has attracted attention of The Packer 


Baltimore’’ 
and Grower all over the Country and the Seed which we are now offering. 


At $5.00. a Yound 


Bolgiano’s Seed Store 
“Careful Seed Growers” Aaltimore, Md. 


Press of J. Bolgiano & Son, Baltimore, Md. 
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THE CANNER AND DRIED FRUIT PACKER. 





“tanned Go Gand Brokers and Comnission Mlouses 


SS eee 


THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 
INDIANAPOLIS, Commercial Club Building 




















CHICAGO, 53 River Street ss” 2 2 








P. R. DELILE & COQO., 





BAKER G MORGAN 


Canned Goods Brokers 
ABERDEEN, MARYLAND 
OUR SPECIALTIES: CORN AND TOMATOES 


MANUFACTURERS AND PACKERS 


Philadelphia, Pa. New Haven, Conn. 


ewe OALES AGENTS wi 
rresttenee, &. t. General Merchandise Brokers Meng, 0. ¥. 


West New Brighton faiazo New York, City 
We cover all of the Jobbing Trade in the East. Accounts solicited 
in Canned Goods, Dried and Preserved Fruits. Equipped for introduc- 


tory retail work. 





“a KESSELL G COMPANY 


BROKERAGE AND COMMISSION 
CANNED GoopdDs FRUIi'i ss, PU LPs 


Consignments received, and highest prices obtained. Correspondence invited from Canners with quotations on goods suitable for the United King- 
dom. Open for first-class Agencies. Bankers: London Joint Stock Bank, London, England. 


LONDON BRIDGE, LONDON, Ss. E. 





ENGLAND 





SPE “CIA L Ol F | R ee ee 








EXTRA SELECTED-SWEET CORN-HAND-PICKED 
CUCUMBER, PUMPKIN AND SQUASH SEED 


WRITE OR WIRE FOR EXTRA SPECIAL QUOTATIONS 


SWEET CORN | CUCUMBER 


. \Karly Frame 
Extra Early Varieties. (Karly Short Green Pickling 


Nichol’s Medium Green 
\Westerfield Chicago Pickling 
Boston Pickling 

Je rsey Pickling 


Medium Early Varieties 'Green Prolific Pickling 
* |Extra Early Green Prolific 


Marblehead Mammoth Earl y wait fight omg — 
Hickox Improved : 


W hite Spine, Vaughan’s 








Crosby’s (Original Strain) 


Used almost entirely by Maine packers 


Mammoth White Cory 


Ferry’s New Early Evergreen White Spine, Peerless 
\White Spine, Improved 
Late Varieties. White Spine, New Century 
llammoth Late |New Ideal Pickling 
Egyptian | WINTER SQUASH 
| Bothen Manson 
|Hard Shell Boston Marrow 
PUI PKIN Hubbard (selected) 
Small Sweet or Sugar ~ nnn ota ee 
Connecticut Field \Gregory’s New Golden Bronze 


We still have limited quantities of choice 
stock to offer. 


Western Seed & Irrigation Company, | 
Wholesale Seed Growers @ g@ FREMONT, NEBR. | 


| gpa? 3333323993 333 333333 93333333 333333333333 333333332 3332 


BUCKLINITE : 
Coated Cans 








If you contemplate using our coated cans 
you should give us your order as early 
as possible to insure having them when 
needed. There is every indication that we 
will be taxed beyond our capacity. 

The coating of these cans is composed of a 
vegetable gum entirely harmless. Precess 


and article patented. :: :: :: i: 








National Canning é Mig.Co. 


-C. S. BUCKLIN, 
Boston and Hudson Sts., BALTIMORE 


Manager —— 
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THE CANNER AND DRIED FRUIT PACKER. 














COTTINGHAM 


————————————_- SELLS —- IS HEADQUARTERS ——————_. 





CANNING MACHINERY OF ALL KINDS FOR SALE OR PURCHASE OF 


INCLUDING THE CELEBRATED 
2nd Hand Machiner 
Queen Anne Cooker y 


List with me material for sale 
or state your requirements 


CAN YOU USE ANY OF THE FOLLOWING? 


PRICES RIGHT 





3 30x60 Baker Kettles 


13 Horizontal Baker Kettles 


4 30x60 Open Kettles 





2 Hand Power Air Pumps 
2 Air Tanks 
2 Cob Crushers 
Lang Wire Solder Outfit 
6 Morral Cutters 
1 Cox Silker 
3 Advance Corn Cookers 
Hemingway Gun Cookers 


Second Hand Double Conant 
Cooker 


3 Kiser Hoists 


ADDRESS H. COTTINGHAM, BALTIMORE, MD. 


SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC. 









































THE CANNER AND DRIED FRUIT PACKER. 


The | 


Stickney 
Bean Filler 


Double or Single Line, Capacity 

1000 to 1500 per hour to the 

Line, according to size of bean, 
can or stud kote. 


TESTIMONIALS: 


best pieces of machinery in 
our factory.’’ 
ELYRIA CAN’g Co., 


. “She 

: satisfactory one, clean. neat, 

and uniform in filling.’’ 
DICKINSON & Co., 





Special filling machines for all purposes, handling light 
and heavy Syrups, Condensed [lilk, Baked Beans, Fats, | 
Oils, Mustard, etc. in round or square cans or glass iars. | 


New England Special Agent for | 
Sprague Canning Machinery Co,’s full line 


Eureka, Ill. | 


| 


and Syruper 


‘‘We consider it one of the | 


Elyria, Ohio | 


machine is a very | 





AUTOMATIC 


CAN MAKING MACHINERY 


FOR SALE 


1 Torris Wold & Co. 
Lock Seam 
Body Machine 


1 Torris Wold & Co. 


HEADER 


1 Torris Wold & Co. 
FLOATER 








All these machines are new, of latest design and are 
adjustable for cans from 2% inches diameter to 84 inches 
diameter. Ready for immediate delivery. 


Stiles -Morse Co. 


1201 WESTERN UNION BLDG. 
138 Jackson Blivd., Chicago. 





Henry R. Stickney, Portland, Maine’ 


LINK-BEL 
PATENT PEELING and TRANSFER TABLE 


built in any length for 75 to 200 peelers, also Ele- 
vators and Conveyors for handling green corn, 
husks, cobs, cans, crates, baskets, boxes, slops, etc. 


LINK-BELT MACHINERY CO., CHICAGO, ILL. 











DON’T READ THIS 


| 


unless you are a MANUFACT URER, MILL-MAN or BUSINESS MAN, | 


in which case you would 
facts. “| The St. Louis & San Francisco R. R., better known as the 





do well to carefully consider the following | 


has built, or added to its system, over 1900 (nineteen hundred) miles | 


of new railroad during the past five years and all traversing newly- 
settled sections of the Southwest. NOW is the time to locate your 
factory or mill in this most prosperous section. It will repay you to 
Wnte To-pay for full particulars regarding inducements offered, abun- 
dant raw materials, excellent markets, etc. Illustrated booklet 


pPPortunities” sent free, M. SCHULTER, Industrial Commissioner, 
risco Building, 





St. Louis, Missouri. | 
























Special Eastern Agent for 
The “Sprague” 
Line of Canning Machinery 
‘‘Hawkins’’ Continuous 
Capper, ‘Jersey Queen’”’ 
Filler, Model ‘‘M’’ Corn 


el Cutter, Corn Cookers, 

Canning Silkers and all 

Factory, Machines for 
I sell it. Canning Purposes 


608 Page Catalogue 
for the Asking 


Cans, Shooks, 
Solder, Crates, 


Don’t Worry, 
ask me, I'll get 
it for you 


Climax Flux, 
“Lockwood” 
Gas Machines, 

Tools, Etc., Etc. 


Correspondence Solicited 


My Motto: The Buyer Must be Satisfied. 
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.BARGAINS.. 











_— 


standard diameter Nos. 2 and 3 cans. 


1 Crosby Header for two-pound cans. 

1 Crosby Rotary Crimper for Nos. 2 and 3 cans. 

1 Crosby Rotary Crimper for No. 2 and gallon cans. 

2 McDonald Testers. 

1 Utica Industrial Co. Automatic Header for two- 
and three-pound cans. 

1 Utica Industrial Co. (new) Automatic Header 
for two- and three-pound cans. 

1 Conant Double Filler-Cooker. 

1 Burnham Double Filler-Cooker. 

1 Hawkins Capper, (new). 

1 Perfection Rotary Crane. 


Crosby Lock Seam Body Maker, equipped for 


1 Ames Vim Engine, cylinder 15 in. diameter by 
15 in. stroke. 

1 Ames Locomotive Boiler, No. 11, 40 x, p. 

3 Stacks No. 10 Iron, 3 ft. diameter, 50 ft. long, 

3 Treadle Stamping Presses, 

1 Stevens Tomato Filler (foot power). 

1 Walker- Pratt & Co., 80 gallon Steam Coil 
Kettle. 

1 Lockwood No. 6 Carbureter. 

2 Springfield No. 3 Carbureters. 

1 Stevenson Single Can Tester with Air Pump. 

1 Stevenson Rotary Resin Grinder. 

2 Tons Can Caps for 1%-inch Opening. 

3 Merrell-Soule Rotary Silkers. 


ALL OF ABOVE ARE IN FIRST-CLASS ORDER 


Shipping Point Rome or Utica, N. Y. 


Prices on Application 








ADDRESS 


S. F. SHERMAN, UTICA, N. Y. 














CONVEYOR APPA RATUS 


Conn || conve 
4 - 


| 2 
| .@5 os" 
c& HUSH) CONWR (¢ 


= 


SCALE & WAGON DUMP 


HUSKING SHEO 





FACTORY 





(THE ABOVE ILLUSTRATION SHOWS THE NEW SYSTEM FOR UNLOADING AND DISTRIBUTING CORN AT HUSKING SHEDS) 


Submit all your conveyor problems to us. 


We make estimates to fit each particular case, sending ex- 


pert to go over all details without charge. If you want the work done RIGHT, we are the people you are 
looking for. @ This department of our work is in charge of Mr. Otis B. Wescott, the well known 
Mechanical Engineer and Expert in Conveyor Apparatus. 


Sprague Canning Machinery Company, Chicago, Illinois — 
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T he Hammond Labeler 


i tt —- 
LARGEST CAPACITY 
GREATEST ECONOMY 
LEAST TROUBLE 


MOST PERFECT LABELING 




















If you saw the Hammond Labeler at the Convention we don’t need to say anything to you. 


If you did not see our Labeler let us send you some information concerning it. 
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The Atlantic Machine Works 


WESTMINSTER, MARYLAND 
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Attaches to the Hawkins Capper. Hun 

dreds in successful operation on ‘all 
classes of goods. Perfectly automatic and 
reliable. Same capacity as capper. Easily 
adjusted in every respect. Less solder, less 
leaks. Adapted for 2, 24% and 3 Ib. cans. 











FULLY GUARANTEED 


Sf 


ORDER EARLY. 


We have to refuse late orders 
every year 








S 
SIRI erga Chicago Solder Co. 
tM... 44-56 N. Union St., CHICAGO, ILL. 
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WYANDOTTE 


Canner’s Cleaner and Cleanser 


is a new departure wholly unlike any article 
ever known. It cleans thoroughly without 
making any suds, as it contains no animal or 
organic matter of any kind. It renders all stale 
and sour places sweet and sanitary but contains 
no lye. All this may seem unusual and it is, 
but when you use Wyandotte Canner’s Cleaner 
and Cleanser you realize how easily it does 
what you thought could not be done. 


So extraordinary and valuable are its properties and so 


None Genuine except with 
this Trade Mark 


utterly devoid of injurious fea- 
tures that, wherever used, it at 
once receives the unqualified 
endorsement of the pure food 
inspectors and those whose 
word is authority on all mat- 
ters ‘of sanitary cleanliness. 
We guarantee it to be and 
do all we claim for it or to 
cost you nothing. 

Write for Further Information 





In Every Barrel. 


The J. B. FORD COMPANY, 


Sole Manufacturers, - 
WYANDOTTE, MICHIGAN 
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hit tanta tn 










Established 1875 A M. G. Madson, Pres. A Incorporated 1897 
A C.L. Kunz, V.-Pres. A C. Madson, Sec. and Treas, 4 


SETTLE  e, 


THE 
M. G. MADSON 
SEED CO. 


Seed Growers » Merchants 
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Specialty 
of Growing 


CORN 


PEAS for —— 
the Canning TOMATO 
Trade dda PLANTS 





RAPA Ae RE «OR, 
Office and Warehouse: MANITOWOC, VIS. 
Seed Farm and Green House: MADSON STATION, W. C. RB. B. 
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Newest Time Device for Processing 
» Made by JOHN T. STAFF, JR., Terre Haute, Ind. 
No More Undercooking, No [More Overcooking, 
No More Errors 
The Clock Will Tell You, and Keep You Right 


the hand on 
the dial to the 
number ot 
minutes 
process calls 
for, and a min- 
ute before that 
time is up the 
bell rings. 

Dials made 
with 120 min- 
utes. 


gat APFEIRD Poy 


Have placed 
orders with 
several of the 
largest pack- 
ers and would 
like to send 
them to every 
factory for 
trial, to be 
sent 
not entirely 
satisfactory. 


Oaly a Limited Number will be put out this Season, so Order Early 


THE CHISHOLM-SCOTT Co. 


Simply turn | 


the | 


back if | 







PEA HULLiNG MACHINERY 





| Baltimore Headquarters 

! at office of the 

| SINCLAIR-SCOTT CO,, 
Wells and Patansco Sts, 
Rear of 1800 Light St. 


| 
Works: 
SUSPENSION BRIDGE, | 


Niagara Falls, 
N. Y¥. 








































GENERAL BUSINESS 
CORRESPONDENCE 


ADDRESS US 


Cadiz, Ohio 
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Power Transmitting, Elevating and | 
Conveying Machinery | 








Rope Transmission Belt Conveyors 





, Appliances, for all purposes, 
, Chain Belting, Barrel Elevators, 
Sprocket Wheels, Package Carriers, 


Spiral Conveyors, 


Elevator Buckets. 


‘ 

4 

4 

> Friction Clutches, 
, Shafting, Pulleys, Gearing. 
( 

‘ 





Webster Manufacturing Company 


1075-1097 West 15th Street, CHICAGO 











The INVINCIBLE 
String Bean Cutter 


FOR CUTTING 


‘§tring Beans, Pie Plant and other like material 





Designed on thoroughly practical lines. Has been opera- 
ted in modern plants and proven the best made. The 
machine cuts to size, removes small fragments and prepares 
a perfect product. Guaranteed in every respect. 


Write for prices. 


Invincible Grain Cleaning Co. 


“Invincible”? Works, - = Silver Creek, N. Y. 


Manufacturers of 


The INVINCIBLE String Bean Grader 











, NEW BUCKLIN ~ 
| PEA FILLER AND BRINER 














-—=MANUFACTURED BY > 





THE SINCLAIR. SCOTT COMPANY 


Manufacturers of Canning House Machinery 
BALTIMORE, MD. 





ha Te 


















A MODEL CANNING FACTORY 


The plant shown is one of the most complete and 
perfectly appointed in the country. Under 


The Hastings System 


it cost less than if the owners had undertaken their 
own contracting. We saved them money and gave 
them a better, more practical and more economical 
plant to operate. 











We Build Everything for the Fruit and Vegetable 
packing business. We constantly employ expert 
engineers, architects and superintendents. 


Our Experience is Your Safeguard. Our line of 
machinery is complete, including Automatic Corn and 
Tomato Fillers, Power Capping Machinery, Horizon- 
tal, Open and Closed Retorts, Traveling Hoists, etc., 
Engines, Boilers, Pipe, Fittings, Belting and other, 
general equipment—all modern and efficient in every’ 
respect. 


Refitting for Profit—If your factory expense is 
eating up your profits, write us. Wecanturn the flow 
of money the other way. Address 


THE HASTINGS INDUSTRIAL CoO., 


Cor. LaSalle and Lake Streets, += - Chicago, Ill. 
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OUR STOCKS 


OUR PRICES 3:'"*"2":, 
OUR LOCATION 


are of one grade only. 
The BEST for Market 
Gardener and Canner 


Both east and west— 
giving lowest freight 
rates 


VAUGHAN’S 
SEED STORE 


Chicago New York 
SPOT PRICES!! 


PAY FOR WHAT YOU GET and GET WHAT 
YOU PAY FOR. We carry large stocks and 
can quote lowest spot prices on high quality 
stock at all times. 


Peas Beans Sweet Corn 


(A snap on Alaskas and Surprise) 


Cucumbers Onions Squash 











a 


Calcium 


SPECIAL MAKE 
FOR 


Canners’ Use 


NO 
BLACK CANS 





WRITE 


James H. Rhodes & Company 


INCORPORATED 


CHICAGO 




















MOORES McFERREN 


BOXES 


are GOOD boxes 


Made of Cottonwood 
Lumber 


ANDSOME LABELS are not in keep- 
H ing with unsightly boxes. The Moore 
and McFerren boxes are sawed and 
plamed boxes, clean and well made up, and 
superior in EVERY RESPECT to the cheap 
veneer boxes used by some manufacturers. 


We shall be pleased to call on or correspond with 
you in regard to your future business. 


Moore & McFerren 
HOOPESTON, ILL. 


| 




















Heyden 
Sugar 
Crystals 


‘Not a Preservative, 
But a SWEETENER 


Purer, cleaner, more healtful, cheaper and 
better to use than cane sugar. 
WRITE FOR AUTHORITIES 


A. KLIPSTEIN & COMPANY, 
om eosin re NEW vom CITY 


ail —_—__—— 





BOSTON, 283-285 Congress Street, 
PHILADELPHIA, 50-52 N. Front Street, 
PROVIDENCE, 13 Mathewson Street, 
CHICAGO, 134-136 Kinzie Street, 
HAMILTON, CANADA, 24 Catherine Street N. 
MONTREAL, CANADA, 17 Lemoine Street. 


BRANCHES: 

















wiG/AGO WABASH AVE, AND RANDOLPH ST. ; NEW YORK 290 BROADWAY 
RANCISCO 336 MONTGOMERY ST. SALES OFFICES BOSTON BOARD OF TRADE BLDG. 
PHILADELPHIA MARINER AND MERCHANT BLOG 


BALTIMORE MARINE BANK BLDG. 


SAN F 
BUFFALO 432 ELLICOTT SQUARE 


piITTSBURGH MONONGAHELA BANK BLDG. 





States 


GENERAL OFFICES FACTORIES 


BROOKLYN | BROOKLYN 


CINCINNATI Prernnus vs 
\ 


AND WRAPPERS 


FOR THE CANNER 


DETROIT 34 WEST FORT ST. MINNEAPOLIS LUMBER EXCHANGE 

INDIANAPOLIS TRACTION BLDG. KANSAS CITY NEW ENGLAND BLDG. | 

CLEVELAND THE ARCADE NEW ORLEANS GODCHAUX BLOG. 
ST. LOU'S FULLERTON BLOG. 























Style and Quality in Labels 





G Say what you want in the way of labels, and we will 
do the rest. 


@ There are two important features about our work: 
It is good and the price is right. This may be of some 
moment to you. 


q That goods are judged by the character of the printing 
describing them goés without saying. Good goods should 
be pushed by good printing. No other kind will move 
them so fast. Many of the labels seen to-day are per- 
fectly harmless, lacking attractiveness, force, and are 
generally only a weak bid for business. No dash, no 
“get-up-and-get” about them. Do you think it pays to 
use such labels? We-continually study the label buyers’ 
interests and requirements, and have a liking for making 
bright, forceful, particularly pleasing labels. Such labels 
attract attention of possible customers, and help your 
sales along in a material manner. Don’t you think it 
would pay to do business with us? We do. Let us 
prove our assertions to you before you place your next 
order. 


q Besides labels, we also manufacture Folding Paper- 
Boxes, Show-cards and Advertising Novelties. We make 
them as well as we do our labels. Write for samples 
and prices TO-DAY. 





Ghe 


= -United States Printing Company 


Please address the nearest Office 
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6 bas point to consider in estimating the value 
of a flux is its EFFICIENCY for the work 
which it is designed to perform. Does it prevent 
the formation of dross on the steels? Does it 
leave the work clean after the solder has been 
applied? Does it make the solder flow freely? 
Does it do all these things to perfection? 


tandard 
olderin 


lux, 


does all these things perfectly and does them 
ALL the time. @ Next week, I'll tell you 
another reason why you should use my flux. 





Manufactured ye 


Marlou Chemical Company, Jersey Gity, N. J. 


JAMES M. WAIT & COMPANY, General Western Agents, Ceylon Building, CHICAGO, ILLINOIS 











Bucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair -Scott Company, Baltimore, Maryland 


UNDER THE BUCKLIN PATENTS 


This is the Best Machine in use for making Tomato Pulp for Ketchup 
and for Preparing Pumpkin for Canning. 


It will reduce any fruit or vegetable toa fine pulp, and \~dll ex- 
tract the pulp from tomato skins, leaving the pulp eutirely 
free from skins and seeds. 

In preparing pumpkin, this machine does all the work of peeling 
and sifting, and without any waste. 

It is rapid, continuous in action, and self-cleaning. 

The machine is substantially built of hardwood and steel, and 
will last as good as new for many years. 

Each machine is furnished with tight and loose pulleys, as shown 
in cut, and one extra inside sieve. 

CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins 
per day. 

FLOOR SPACE—4x6 feet. WEIGHT—700 Ibs. 


WESTERN AGENTS 


Sprague Canning Machinery Company, Chicago 
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FIRE AND FREIGHT 








@ Did vou ever think what 
a safeguard our numerous 
Factories offer vou against 
loss of your CAN SUP- 
PLY by fire? 

@Or what a saving in 
freight is caused by their 
wide and favorable loca- 
tion? 





— 














American Can Co. 


New York—Baltimore——Chicago San Francisco 
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SUBSCRIPTION RATES 


= States and Canada, ONE Year... 2.0666 cecececccecerecees . $3.00 

ll Foreign, one year * 5 00 
r Remittances nay be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the house in Chicago 
with which the subscriber is doing business. 





ADVERTISING 


Advertising rates made known on application. Copy for and changes 
ip advertisements must be in this office on Monday preceding the date 
f issue. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is solicited 
lems of news, both personal and general. are always interesting, and 
ve wish each subscriber to assist in making The Cannerand Dried Fruit 
Packer the newsiest journal in the trade. 

Ia correspondence, writers will observe the following regulations: 
communications must always be accompanied with the writer’s name, 
asno attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment af the canning industry. Payments will be made for all special 
papers on practical, mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 





SNTERED AT THE CHICAGO POST-OFFICE AS SECOND-CLASS MATTER 





“ANNER’sS Convention Nisialas a és undy ? 


Isn't THe | 


= * 
lhe best time to send THe CANNER that Want Ad 
s NOW. 

* - = 
Kansas City local food law. If the conflict 
the state laws results in so much confusion, what 
tld be the result if every city had rules and regula- 
ms of its own? 


has a 


7- * ©€ 
Miss Ida M. Tarbell, the magazine reformer, wh 
itil recently was hot on the trail of John D. Rocke- 
teller and the Standard Oil company, has turned her 
attention to pure food legislation. So far, Thomas W. 
Lawson has not been heard from. 
= * * 


A New York retail grocers’ paper says that “It is 


going to be tough on the canners if the Agricultural 
Department is entrusted with the enforcement of the 
new national pure food law which it is assumed we 
soon shall see, for Doctor Wiley is committed to the 
proposal to have the date of packing stamped upon the 
cans.” Dr. Wiley believes that canned goods ought to 
bear the date of packing, but that is merely a matter of 
personal opinion with him, as he told the canners’ con- 
vention at Atlantic City last month. Dr. Wiley, we 
believe, has made no attempt to have a dating clause in- 
corperated in a national food bill, and he could not 
without it compel canners to date their goods, simply 
because he believes canned goods ought to be dated. 
* * * 

Certainly many things have conspired to make it 
hard for the tomato “syndicate.” Its “knockers” are 
legion. The jobbers are down on it; wholesale gro- 
cery salesmen are giving tomatoes the black eye in- 
stead of pushing them, and the public is being told that 
a greedy trust is at work to increase the cost of living. 
But the latest is the story that several southern pack- 
ers are arranging to open factories in Florida, so as 
to rush new canned tomatoes onto the market at the 
earliest possible moment. It is even said that these 
packers have made contracts for deliveries in early 
July. The story doesn’t sound reasonable. We are 
unable to figure that the profits would be large enough 
to sufficiently reward such enterprises. 

x= «& © 

Business in canned goods between first and second 
hands is restricted, but in other lines trade seems very 
satisfactory. As Bradstreet’s weekly report says, “Job- 
bing trade at leading centers is large, and reorders for 
spring’ delivery are already reported at western cen- 
ters; railway earnings for February and the first half 

March break all records for this season. [Export 
trade is of a large midwinter volume.” Dun’s com- 
mercial agency comments on the business situation as 
“Wholesale conditions are maintained in com- 
mercial channels, the tenor of most reports being fa- 
vorable, and comparatively little anxiety is felt regard- 
ing the labor situation. New projects are constantly 
appearing, calling for much capital and giving employ- 
ment to many wage earners. Several scales have been 
signed that provide for higher wages after this month.” 
Dun says concerning business in the Chicago district, 
that “Manufacturing proceeds steadily. The shipyards 
are overtaxed with the work on hand, some difficulty 
being felt which will hinder the completion of all the 
vessels contracted for launching this year, and this 
probably will prolong the period of activity here and at 
the plate mills. An accumulation of freight appears 
for the opening of lake navigation and vessel owners 
are pushing their preparations for heavy carrying. 
Distributive trade is strengthened by conditions, which 
mainly favor the outlook for spring business,” 


follows: 
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A Word or Two About Caps 











TO THE CANNING TRADE: 


After you have selected your make of cans—and we assume that you 
have done this with due regard to the materials used, the workmanship employed, 
and the reliability and the responsibility of the can maker—there naturally arises 
the question of closing the can, whether you will buy the solder hemmed caps, 
or use the plain cap and buy solder. 


The solder hemmed cap is growing very rapidly in favor. Its use is 
becoming more and more general each year, both east and west. There are 
many reasons for this: its great convenience, being always on hand and ready 
to use, its uniformity in making a good sure closure, and the greater capacity 
for capping regardless of the method or the machinery used in capping, and 
further, taking year in and year out, its CHEAPNESS. Take this year for 
instance and the economy of using solder hemmed caps is very apparent. 


But whether you use the solder hemmed cap or the plain cap ( we furnish 
both), we want you to observe the perfect fit of our caps, the clean cut edge, 
the freedom from burrs—in fact the CONTINENTAL CAP is fast becoming as 
well known as the CONTINENTAL CAN, of which it forms a very important 
part. Of course, you have seen our cans and caps, but if you have not, just 
drop us a line and we will gladly send you some samples. 


Awaiting your commands, we remain, 


Very truly yours, 
CONTINENTAL CAN COMPANY, 


THOMAS G. CRANWELL, President. 
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An Explanation that Doesn’t Explain. 


HE “Trade” of Baltimore in attempting to ex- 
plain the decline in the price of spot tomatoes 
€ during the last thirty days or so makes some 
2 <tatenients which, besides being an explana- 
tion which doesn’t explain, plainly show that it is not 
securately informed as regard western packers’ plans 
for the season of 1906. We reprint the following por- 
tion of the “Trade’s” article: 

The extent of the corn slump of last year has resulted in 
the corn-packing section of the West almost resolving to bar 
itself out from the packing of that article this year. The re- 
sul! is that, having laid off corn packing, almost every one 
of these factories concludes to go heavily into tomato pack- 
no. and a number of them are already seeking orders for 
iomatoes to provide for the work in the tomato-growing 
season. In other words, the West or the Middle West any- 
how has concluded to pack tomatoes at the expense of the 
eastern packers; and the astute jobbers everywhere nat- 
urally reason that there will be a competition in the price 
of tomatoes once the season begins that will make very low 
prices for that article. We call this speculative on the part 
of the western packers, because there is no certainty that 
they will get their crop of tomatoes in sufficient amount to 
warrant them in cutting the average price at which tomatoes 
are being offered on the Atlantic slope to-day as futures. 

There is no question they are entitled to look: ahead and 
provide for future orders to keep them busy during the 
summer months; that is wisdom, provided it does not take 
the risk of going below cost. Production below cost does 
not benefit either the producer or the consumer, but it de- 
moralizes the entire market when it enters into competition. 





It should be remembered that even one factory entering a 
field of this kind by asking for propositions or orders from 
a hundred jobbers has the effect that a hundred factories 
would have, and that the offer of very low prices on futures 
naturally destroys the value of large amounts of spot stocks, 
especially in the year when wholesale buyers as well as 
others are doubtful of financial conditions. This is the near- 
est explanation we can reach for the sag in the values of 
standard No. 3 tomatoes. 

The italics are our own. The west has not almost 
resolved to bar itself from the packing of corn next 
season, nor have almost everyone of the western pack- 
ers concluded to go heavily into tomato-packing. The 
regular corn canners, with one notable exception, and 
some few others of much lesser importance, who 
packed corn last year will do so again in 1906. The 
acreage in corn will, of course, be reduced, and the 
packers who ordinarily put.up both tomatoes and corn 
will give the preference to the former, but it is very in- 
correct to state that canners in the corn-packing section 
of the west will lay off corn packing and go heavily 
into tomato-canning this coming season. The regular 
corn factories will continue to pack that article, al- 
though the majority will operate on a somewhat re- 
duced acreage. Comparatively few of them will go 
into tomato-canning. But regardless of what they 
will do, their intentions and preparations for 1906 have 
had absolutely nothing to do with the decline in spot 
tomatoes, 


Export Trade in American “Packed” Food. 


HE United States has become a heavy exporter 
of cured, packed, or canned food products as 
well as an immense shipper of such heavy 
staple food supplies as wheat and meats. This 
country has long been known as “the world’s granary.” 
For many years it has supplied enormous quantities 
of what may be termed raw foods to such nations as 
the British, who do not produce sufficient food on 
their own soil to meet the requirements of home con- 
sumption. 

American packers are to-day doing a very large 
export business in cured and manufactured products 
and their trade will undoubtedly continue to expand 
in this direction. Figures showing imports and ex- 
ports of manufactured or packed food products for 
1905 give an idea to what proportions this business 





has grown. Thiete was sent out of the United States 
last year $2,631,676 worth, or 32,401,931 pounds, of 
canned salmon. Exports of canned fish other than 
salmon and shell fish were valued at $175,245. Canned 
fruits to the value of $2,367,296 were exported, ex- 
clusive of $83,241 worth of preserved fruits other thar 
canned. 

Our 1905 foreign trade in canned vegetables ex- 
ceeded in value the export business done in 1904. 
Shipments of canned vegetables from the United 
States during 1905 were valued at $647,841, compared 
with a total of $579,033 worth exported during 1904, 
or a net gain for the year of about $67,000. Exports 
of other canned, cured or preserved vegetables, in- 
cluding pickles and sauces, in 1905, were valued at 
$885,288, as against $831,698 worth shipped abroad in 
the previous year. 


Canned Tomatoes in England. 


NCE upon a time one Col. Murphy went to Eu- 
rope to promote consumption of American corn 
feamjand corn meal. Though there is a shortage at 
present in canned tomatoes, sometimes there is 
a surplus, so sometimes it would help our domestic 


markets if we had another Col. Murphy ready at 
hand to send to England for the purpose of conduct- 
ing a campaign aimed at increasing the popularity of 
the canned tomato among British consumers. An 
European exchange says: 

_ “Whereas the population of the States and Canada 
is together rather more than twice that of the United 
Kingdom, the total consumption of tomatoes in tins 
is twenty times greater in those countries than here. 
That is, the consumption per head in America is ten 
times that per head here. This fact is totally inde- 
pendent of the consumption of the fresh fruit, and 
seems to indicate that there is still ample room for ex- 





\ 





tension of the taste and trade in England over and 
above the consistent increase in our familiarity with 
it during past years. After making allowances for dif- 
ference in climate it is evident that the English pub- 
lic has not yet been fully educated to the appreciation 
of the value and the convenience of tinned tomatoes as 
an ordinary article of food.” 

It would be for the good of the American tomato- 
canning industry if our packers had an outlet in Eng- 
land for their packs. None is needed just now, but 
conditions will not always be as they are now, and 
now would be a good time to commence doing some 
missionary work, The British public would consume 
a lot of tomatoes if they could be made to appreciate 
them. At present Italy supplies the bulk of the canned 
tomatoes eaten in England, but Italy isn’t capable of 
supplying a really big demand. The British market 
rightfully belongs to us. We need a Col. Murphy to 
go over and capture it for us, 
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PROMPTNESS 


IN MAKING DELIVERIES IS ONE THING FOR 
WHICH THE WHEELING CAN Co. IS FAMOUS 


Representatives of our competitors have repeatedly stated to the 
trade in the Central West that the Wheeling Can Company could not fulfil] 
their contracts and furnish their customers promptly with all the Cans they 
would require, and in reply to these 
statements we desire to say that we 
have furnished promptly all Cans 
ordered by our customers, and dur- 
ing the packing season all cans _ or- 
dered were shipped the same day the 
order reached us. We had a train 
load of the regular sizes of Cans on 
our siding for immediate shipment at 
all times. We not only supplied our 
own regular trade with Cans prompt- / 
ly, but from our surplus shipped seve- | 
ral million Cans to the customers of \, 
our competitors, who had been unable 
to secure the Cans required to take 
rare of their pack. 

For the season of 1906 we will have a largely increased capacity and 
greater storage facilities, and will be in a position to take care of and furnish 
promptly any contracts we may undertake, and we trust that the trade will 
communicate with us and inquire into our facilities for furnishing them good 
Cans and making prompt shipment before placing their contract. 


Our Word Backed Up: 


We offer the trade the following testimonial letter which we trust will 
convince them that we are able to furnish cans that are as nearly perfect as 
it is possible to make and that we are at all times in position to make prompt 
and quick shipments to points in Indiana, Illinois and the Central West: 

Eureka, Ill., Nov. 15, 1905 


Wheeling Can Co., Wheeling, W. Va. 

Gentlemen :— Answering your favor of the 13th inst., we beg to state that our season’s business with you has 
been most satisfactory. We have bought something over two million 2 lb. and 5 or 6 cars of 3 lb. cans and we have 
not had the slightest complaint of any nature to make on any shipment. As a season’s supply of cans, they were the 
best that we ever used. 

Your shipments have been prompt whenever requested and your attention to all of our orders and requests has been 
all that we could possibly ask 
Yours very truly, 


DICKINSON & CO. 


WILLIAM DU@DALE,SALES AGENT WHEFILING CAN COMPANY, 


FoR INDIANA ano KENTUCKY 


301 MAJESTIC BUILDING, INDIANAPOLIS, IND. OLIVER J. JOHNSON, President. 
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a CANNED GOODS MARKET 











The easi ket on spot tomatoes is awakening 
he “syndicate” is getting rid of its 

of the “back door,” that is, that at 

least a portion the tomatoes said to be offering by 
ytsiders are in reality owned by the syndicate. This 
s'spicion is stated by operators in position to speak 
with knowledg r the facts as entirely groundless. 
It is denied that the syndicate has been letting go of 
its holdings secretly, denial that the present easiness, 
omparing to-day’s price with a month ago, is the re- 
gilt of anything which the syndicate has done being 


suspic 1 it 


holdings by 


emphatic. : ; he 

The source of the weakness in spot tomatoes isn’t 
t all mysterious to those who study conditions care- 
‘lv and make it a point to keep informed on what 
soes on in the canned goods industry. The decline 
sarted with the selling of a block consisting of a good 
many thousand cases by eastern parties who had 
“trailed” the big speculators. For reasons of their own 
it was decided by the holders to dispose of their toma- 
toes. which was accordingly done, and it was the mar- 
keting of these goods which started the decline. This 
‘< the story in a nutshell. 

At present it seems reasonable to suppose that the 
syndicate is more glad than sorry that the market is 
weaker than it was. The small, outside holders have 
heen the chief factor in keeping the market down, and 
it is natural that the syndicate should desire to see them 
shaken out, which can best be done by a declining mar- 
ket, After offerings from outside sources cease to be 
made, the syndicate will be left alone in the field and 
distributers needing goods will have to go for them to 
the only source of supply. 

The syndicate people themselves would not deny 
that demand since the first of the year has been disap- 
pointingly small. In this respect their hopes have not 
heen realized, but they know that three or four months 
(the heaviest consuming months of the year) remain, 
and that in this length of time the country can use up 
atremendous quantity of tomatoes. The average con- 
sumption of tomatoes during the last two or three 
years has been about 800,000 cases monthly. The syn- 
dicate’s holdings at the very highest estimate are not to 
exceed 1,750,000 cases, so that, figuring that they have 
four months in which to dispose of their holdings, a 
consumption of but half of 800,000 cases monthly 
would more than move the syndicate’s entire holdings. 
\ consumption of 460,000 cases monthly, instead of 
double that quantity, would leave the country by the 


time goods of 1906 packing are available as closely 
cleaned up as if it had been gone over with a fine-tooth 
comb, 

The jobbers have been all along unfriendly to the 
“syndicate,” discouraging sales of tomatoes to about 
the full extent of their ability ; but they must buy in the 
end, which is necessarily drawing nearer and nearer 
with the passage of each day, for outside supplies, in- 
stead of being sufficient to carry them for any con- 
siderable period longer, undoubtedly are reduced to 
scattered unimportant lots, inadequate to meet require- 
ments, excepting for a very short time. That the job- 
bers must buy in inevitable. It is true that consump- 
tion has been affected in a measure. The cheaper class 
of hotels, restaurants, boarding-houses, etc., are tak- 
ing fewer tomatoes than they would be using if mar- 
ket values were lower, and home consumption also has 
lessened somewhat, but there will be a demand for to- 
matoes nevertheless. There always has been and un- 
doubtedly there will be again this spring. The people 
are not going to suddenly quit eating tomatoes. They 
are a favorite vegetable; the public appetite hasn't 
turned against them—it isn’t going to. The matter of a 
rise of two or three cents a can in the price won't have 
the effect of shutting off demand. Tomatoes have 
been much higher than they are to-day, and still con- 
sumption went on. Why should it not go on now, 
when the figures at which the bulk of the spot supply 
is held are from 40 to 50 cents less than was reached 
by No. 3 standards in the summer of 1902, when spot 
3s went as high as $1.75 per dozen? 

A Baltimore commission house reports a_ fairly 
steady run of small orders for spot tomatoes. Sales of 
small to medium-sized lots appear to be quite frequent 
in that locality, but there is, of course, plenty of room 
for improvement in the demand. <A report received 
the first of the week from one large concern contained 
this observation: “It has often been remarked that an 
increased demand for the ordinary grades is a fore- 
runner of increased demand for the better class of to- 
matoes which, if that theory works out all right this 
time, presages an active market for them this spring. 
In the market here and elsewhere, it is rumored that 
some large lots of speculative holdings of tomatoes, 
outside of those held by the so-called syndicate, have 
been sold and placed in line of consumption at the 
prices that have prevailed during the past two or three 
weeks, thereby relieving the market of the pressure to 
realize which was so apparent and insistent. With 











TIN PLATE TALK 








@ Do you realize how many seemingly little things are necessary on the part of the 
Tin Plate Manufacturer to make TIN PLATES satisfactory tor packing cans? Our 
“Clean and Bright” plates are manufactured in the most complete and modern 
equipped mill in the country, and are just the thing to save trouble. 








POPE TIN PLATE COMPANY. 


PITTSBURGH, PA. 
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the scattering of those holdings in channels whence 
they will not again come into the market in a jobbing 
way, the situation will be made clearer and the outlook 
be defined rather than guessed. At all events, a change 
in the situation is not far off, and observant buyers are 
trimming their sails in hopeful anticipation of a broad- 
ening market.” 

Commenting on the volume of current business in 
spot tomatoes, a Baltimore house states that these or- 
ders are not large; some of them for carloads, many 
of them are for 100 or 200 case lots. Jobbers are evi- 
dently determined to stick to the “hand to mouth” 
policy, and buy when they need the goods at the low- 
est price obtainable. The No. 3 tomatoes above quoted 
are owned by outsiders, who have been feeding out 
their goods to the trade for the past month, and from 
al! indications are pretty nearly cleaned up. There isa 
great deal of gossip about tomatoes. We have never 
seen a time when there was so much interest shown in 
all sections in the tomato market, and it is evident that 
in spite of the high prices, there are going to be a great 
many tomatoes used between now and the packing sea- 
son. While it is very natural that the conservative pol- 
icy should be pursued, as no buyer wants to have more 
tomatoes on hand than he feels he can dispose of, yet 
consumption is going on steadily, and from all reports 
the consumption will compare verv favorably with any 
of the other years when prices were lower, and the 
stock to be drawn on to supply the trade between now 
and packing season is apparently inadequate. 
Tomatoes— 


Sales of spot standard No. 3 tomatoes have been 
made during the week at a figure equal to about 
$1.0714 per doz., delivered in Chicago. Several sales 
were made at prices ranging from this -figure to 
$1.12%4 or better, but notwithstanding this the syndi- 
cate continues to hold off, refusing to sell at less than 
its announced price, which is $1.25, Chicago, or $1.15 
east. Local spot business has been small, and futures, 
too, are not selling to amount to anything. There was 
a good business on 1906 packing for a.time, but dur- 
ing the past week little business has been put through 
in Chicago. Packers in the west maintain their firm 
ideas, however. Spot gallon tomatoes are almost 
cleaned up. Even the syndicate has but a few hun- 
dred cases left, and these are firmly held. Our advices 
on the New York market indicate that the tone is 
slightly steadier on Maryland standard 3s at $1.05@ 
1.0744, f. o. b. factory. Futures were reported steady 
with a fair demand at 75c, f. o. b. Maryland factory 
for full standard. Future gallons are quoted at Balti- 


more at $2.15 per doz., f. o. b., peninsula ; future stang. 
ard 2s, 55c per doz. Of spot standard gallons, a fim. 
ited quantity were offered in Baltimore at the end of 
the week at $3.20 per doz., f. 0. b. 

Corn— 

Spot corn is featureless ; that is, the market is with. 
out new feature. Prices on spot western are the same 
as the goods could be bought for last week. Forty. 
five cents, Chicago, would not be refused by everybody 
in the west, though it would by some; in fact, quite a 
few. Consumption continues at a rate far larger than 
normal. The jobbers are distributing corn to retailers 
very freely, and have been doing so right along, This 
is proved by the fact that some large jobbers who were 
sold big blocks of spot corn with the understanding 
that they could have free storage till July Ist if they 
wanted it have not taken advantage of. the offer, taking 
and shipping the goods instead. Future corn is yery 
quiet in the local market. ‘There is nothing new to 
report. New York advices indicate continued quiet in 
the spot market. A report from there received early 
this week stated that the tone was a trifle stronger, re- 
sulting from gradual cleaning up of desirable goods at 
low figures. Dullness in 1906 packing is reported from 
New York. The situation at Baltimore is unchanged 
as regards either spots or futures. Spots continue to 
be offered at cheap figures, and 1906 packing, “Maine 
style,” for delivery during the packing season is quoted 
at 52!%c per doz., with Baltimore rate of freight guar- 
anteed. ‘ 
Fruits— 

Canned fruits are without new feature since last 
week, Prices hold firm on practicaily everything in 
this line, and on peaches, all packings, there is a very 
fair demand, and limited supplies to meet it with, The 
small fruits appear to be in better demand, but stocks 
are very light, especially gallons, which are as good as 
cleaned out, so far as first hands are concerned. 
CALIFORNIA FRUIT CANNERS’ ASSOCIATION PRICES, F. 


O. B. COAST. 


Extras Extras 


24 lb. 


Ex.St'n’d 
%4 


Apricots 

Apricots, 

Apricots, 

Cherries 

Cherries, 

Cherries, 

Grapes (white Muscat) 
Nectarines 

Peaches, yellow 
Peaches, 

Peaches, L. C., sliced 








The Albert Landreth Co. 


PACKERS OF 


LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. Our 
EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea and never fails to give 
satisfaction. Both brands are put up exclusively by us, and are strictly guaranteed to be 


exactly what the label represents. 


Factories at MANITOWOC, WISCONSIN 
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1.85 1.60 

1.85 1.60 

2.25 2.00 

1.25 1.00 
2% Ib. 24 1b 24% 1b. 2% lb. 
St’n’ds. Secs. Water. Pie. 

; $0.75 
95 


Peaches, W. 
Peaches, W. 
Pears, Bartlett 


. J .85 
ricots -- $o. 
Blackberries . 1.05 95 
Cherries, R Ann coos cove cove 
Cherries, wirite . . 1.90 1.92 
Cherries, black : : 1.50 1.<s 
Grapes, W. Muscat.....-+++- 80 
Nectarines 
Peaches, yellow 
Peaches, 
Peaches, 
Peaches, V 
Peaches, oes eoee 
Pears, Bartlett , jd 1.20 IGy> 
: 80 70 70 
Gal. Gal. Gal. 
Std. Water. Pie. 
Apricots _ $3.00 $2.15 $2.00 
Blackberries 4 3.25 3.00 
Cherries, R. Ann ines cane 
Cherries, white 
Cherries, black aanls Sachi 
Grapes, W. Muscat . 3.00 2:15 
Peaches, yellow .........- 4 4.00 3.00 
Peaches, L. C.... ; 4-25 3.25 
Peaches, L. C., sliced " 4.25 seins 
Peaches, W. H ’ 4-25 aii 
Pears, Bartlett Y 5.25 4.00 


Peas— 


1.05 85@o5 
I.IO 1.00 


y°> v ~, 


The market on peas is firm and buyers are showing 
interest in futures as well as in 1905 packing. Spot 
peas continue very firm. The situation is well known 
to be strong and needs not to be described here. The 
fact of the matter is that packers are closely sold up on 
spot peas, the majority of them being absolutely 
cleaned out. Whatever business is being done either 
on eastern New York state or southern packing is at 
firm figures. 


Apples — 


The apple market holds firm, as expected, for it is 
but repeating a well-worn tale now to say that supplies 
are very much reduced, Packers in any section of the 
country have few gallons left, and what they de own 
are held at very firm prices. New York State pack- 
ers are asking for standard gallons $3.00 to $3.25 per 
doz., according to the quality and the strength of the 
canner’s views. Michigan gallons are obtainable in 
limited quantities around $3.00 per doz., f. 0. b. Chi- 
cago, Baltimore quotes no changes on apples, con- 


tinuing to offer 3s at 7oc per doz., while gallons are 
sold up at that market. 
Oysters— 

The market on cove oysters is steady, and a very 
good demand prevails. Quotations, f. o. b. Baltimore, 
are as follows: No. 1 extra lunch, $1.00 to $1.10 per 
doz. ; 1 5-oz. Standards, 7o0c ; 2 10-0z. Standards, $1.40; 
I 5-oz. Standards, tall cans, 72Y%c; 2 10-0z. Standards, 
tall cans, $1.45; I 4-0z. cove, 65c; 2 8-o0z cove, $1.30; 
1 light weights, 40c; 2 light weights, 75c; 1 shrimp, 
pickled or dry, 88c; 114 shrimp, pickled or dry, $1.75. 
Selects are practically cleaned up. 

Sardines-- 

The market on sardines is steady, but demand con- 
tinues rather light. No changes are to be noticed, as 
far as prices are concerned, though eastern advices in- 
dicate a little firmer feeling on 34 mustards. The mar- 
ket on imported sardines is firm, as stocks are very 
small. 


Lobster— 

Lobster is firm, owing to the pronounced scarcity 
prevailing. 
Salmon— 


The salmon market is firm, and demand is generally 
reported very fair. The better grades of salmon are 
in very small supply now and stocks of pink and low 
grade fish are unusually light. Red Alaska salmon is 
generally believed, as indicated in advices from the 
coast, to be very well sold up, so far as stocks owned 
by packers are concerned. Reports from San Fran- 
cisco note that stocks of red Alaska held by the princi- 
pal factors on the coast are materially reduced and that 
the local spot situation in that market is firmer. Last 
advices stated that red Alaska was held in San Fran- 
cisco at goc per doz. 
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A feature of interest is the reports from California 
concerning the probability of a small crop of apricots 
this year. One late advice states that about 35 per 
cent of an average yield is all that need be looked for, 
and in some sections, Vacaville being one of them, a 
yield as low as Io per cent is predicted. Light yields 
are expected in the Winters district and in Alameda 
and Santa Clara counties. On account of this spot ap- 
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ricots are firmer. The small spot supply is small and 
very firmly held. 
Raisins— : 

The raisin market is unchanged and demand at the 
moment is quiet locally. Futures are being offered, 
but buyers are showing little interest. According to 
the “Fruit Grower,” futures are being offered in a 
small way on about the basis of the Mercantile com- 
pany’s original quotations; that is, 6c for fancy 1-lb. 
seeded. 

Prunes 

Prunes are steady here on last week’s basis. Reports 

that indications are that some of 


from the coast say 
the cheaper sellers are about out and that the market 
is a shade firmer. It is stated, however, that actual 


selling quotations are not yet up to the ideas of some 
holders. There is a scarcity of 50s, 60s and 70s, with 
jos in relatively iarger supply. 
Peaches— 
Peaches are firm in Chicago, though the demand at 
the moment is not noticeably large, being in fact quiet. 
The smallness of supplies both in Chicago and on the 
coast makes values hold firmer. 


Apples 
The market « 
quotable change 


on evaporated apples is steady at no 

this week. Demand in Chicago is 
rather limited. Reports on the situation in the New 
York market note a steady feeling and a small job- 
bing demand. Advices state that stocks of choice evap- 
orated are in very close compass. 
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Cans 

It is impossible to anything new concerning 
packers’ cans, as prices are unchanged and the week 
has been without any development. The situation is 
precisely the same as it was last week. Leading manu- 
facturers continue to quote as follows: 

\merican Can Company—No. 1, 13¢-inch opening, 
$9.50; No. 2, 13-inch opening, $12.50: No. 24, 
2 1-16-inch opening, $16.00; gallon, 2'%4-inch open- 
ing, $40.00. For delivery March to October, inclusive. 

Continental Can Company—No. Is, $9.50; No. 2s, 
$12.50; No. 2%s, $16.00; No. 3s, $16.50; gallons, 
$40.00. Solder hemmed Pct 13g-inch opening, 85c 
per thousand; 1%4-inch, 85c; 2 1-16-inch, $1.30; 2%- 
inch, $1.50; 2 #-16-inch, $1.70. For delivery March 
to October, inclusive. 


Sav 


Is 
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Wheeling Can Company quotes 


nage aa «18 $9.50; 


No. $12.50; No. 2%s, $16.00; No. 3s, $16.50, for 
pw hand March to October, inclusive. 

The Virginia Can Co, quotes—No, 2s, 2 1-16 open. 
ing, $12.50 per thousand; No. 3s, 2 1-16 opening, 
$16.50, delivery March to October, inclusive, Usual 
differences for other size openings. Solder applied 
caps, 134, 85c per thousand; 2 1-16, $1.30; 2 7-16 
$1.70. 

All the above quotations are f. 0. b. the maker's fae. 
tory. 

Tin plate— 


Nothing worthy of special comment has occurred jp 
this market during the past week. Mills are reported 
still busy on old contracts. Little or no new business 
is being placed. 





’rices unchanged as follows for delivery, f, 0, p, 

mill. 
#}ESSEMER STEEL COKES, 

SS Ee 8 ee err eer rrr r rT: $3.65 
eg gi § BArererrrerrrrireere 3.50 
Ts 2a |} eppeerrrrrieereerrere 3.45 
oF 3 36 | * Sayer cree 3.40 
Pig Tin 


Arrivals from abroad, and reported shipments for 
delivery during the next week or two are light. A 
slightly improved demand for immediate reqjtirements 
developed the fact that spot tin is still somewhat 
this together with an improvement in the for- 
brought about an advance of some 3 
last week’s figures, leaving prices as 


scarce ; 
eign market, 
points Over our 


follows for delivery, f. 0. b. New York. 

Spot. March. April. 
RM NE 5 55s kes 3 $36.60 $36.55 $36.45 
eee ee 30.70 30.05 — 36.60 


Tomatoes in 1'4-lb Cans. 


A Baltimore canned goods commission house is of- 
fering tomatoes in 1!4-lb. cans, a size in which very 
few goods are packed, at 42'%c per dozen. Tomatoes 
in this package are used by a few markets in the South- 
ern States, but are not sold in other sections of the 
country, the demand being very limited and confined to 


the South. The cans are about 34 the size of a No. 2 
can. 

Tomatoes in a I-lb. can are also being offered at 
Baltimore. This package is called “lunch” size, and 


is being quoted at 40c per dozen. 
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Virginia Can Co. 


Buchanan, Va. 








HE Virginia Cans have been largely used 
throughout the South and the Middle 
West during the three years we have 

been manufacturing them. 

Our constant aim has been to make them 
equal to the best on the market. How well we 
have succeeded is shown by the fact that packers 
who have used them have almost without excep- 
tion continued to- buy from us. 

As our business has grown our plant has 
been enlarged to more than three times its origi- 
nal capacity, and with the enlargement we have 
introduced improved methods. 

Those who are interested in cans, for either 
present or future needs, are invited to write to 
us for information as to prices, deliveries etc. 

Sample cans and booklet containing testi- 
monials will be sent on application. 





a ae 














Virginia Can Co. 


Buchanan, Va. 
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Chicago, March 19, 1906. 
Epiror CANNER:—lIn regard to the fire that did some dam- 
age to our factory last Saturday, we wish to state that it 
will not set us back for more than one week. Only one-half 
of our shop was damaged and this practically all by smoke 
and water. We are moving all the machine tools that can- 
not be used immediately in the damaged room into the south 
room and will start to run this by electricity this week. And 
as soon as the main shaft has been replaced, with power from 
the engines, which will be in another week, we will again 
run full force, and do not expect that the fire will inconveni- 
ence any of our many patrons more than a week. 
TORRIS WOLD & CO. 





BALTIMORE, 





Baltimore, Md., March 19, 1906. 

Epiror CANNER:—During the week just passed we have 
been having the first real spell of wintry weather that we 
have had this winter. At this writing it is snowing hard and 
there is every indication of a deep snow and continued cold 
weather. What the effect of it will be on the fruit crop is 
still a problem, but there is no doubt but what damage will 
be done in some sections. Last Thursday was a particularly 
severe day on the fruit trees. The morning opened with rain, 
which later turned to sleet, and the evening brought on quite 
a severe frost. Every fruit grower knows that fruit buds 
will stand a much lower temperature when it is dry than they 
will when the buds are covered with rain and sleet. Re- 
ports are coming in that the sleet of Thursday with the 
frost following did do some damage, as the fruit buds were 
advanced more than is usual on account of the very mild 
weather we have been having all along during the last two 
or three months. In consequence of this cold spell, it may 
naturally be expected that the market on spot peaches, pears 
and apples will become firmer, and most likely advance. 
The cold spell has also extended far enough south to cover 
the sections where the early vegetables are shipped from. 
This will undoubtedly stiffen the market on canned 
vegetables, such as peas and string beans, and as they are 
already in light supply, we may look for higher prices before 
the new packing season opens up. 

The week closes with a much stronger market on spot to- 
matoes, and the syndicate will doubtless be taking on renewed 
courage. It looks as though the outsiders are getting closed 
out, and the chances are again in favor of the so-called syn- 
dicate having practically its own way during the next few 
months. It has been reported that the main factor in the 
recent depression was that one outsider who held some 
75,000 to 80,000 cases had become tired of holding, and that 
he had determined to get rid of them. It is further reported 
that he has now sold out, so if these reports are true, the 
spot market is very likely to advance. The time is now ap- 
proaching for the opening of lake and rail navigation, which 


will also materially affect the demand, as Western py er 
have doubtless been holding off buying until they oe. = 
the lower freight rate, so that when these orders ‘eli 
come on this market we may look for quite an impetus to 
prices. 

There has been quite a good demand for tomatoes, but the 
maximum orders have beer only for about single cars. In 
fact, buyers who usually take not less than a car have hen 
buying from 100 to 200 cases where the difference is not gteat 
between carload and less than carload rates of freight. The 
orders, however, have been frequent, which proves that the 
jobbers are not carrying large stocks. Should the mwarket 
again take on an actual advance, the undoubted result will be 
that buyers will fall into line and place orders more freely 
They may even commence scrambling to get the goods, as 
that is the usual course of procedure amongst them after 
conditions have been existing like those we have seen during 
the last few weeks. Jobbers are also having a much better 
demand from the retailers, which simply goes to prove that 
after all the public are consuming tomatoes even at the pres- 
ent high prices. 

There is little or no change to report in the market on fy- 
ture tomatoes. Some few 2s standards can be bought at ssc. 
and No. 3 at 75c, but the quantities available at these figures 
are by no means large. Most of the packers are still hold- 
ing out for 57%c for 2s and 77% to 8oc for 3s. The main 
obstacle in the way of packers doing mucli future business 
is the difficulty they are still contending with as regards get- 
ting their contracts secured from the growers. Many of the 
country packers have not as yet contracted for an acre of to- 
matoes, and as the growers are apparently as firm as ever in 
some sections in their demands for $9.00 per ton, the matter 
just takes the position of a stand-off. Packers cannot pay 
$9.00 per ton for tomatoes, and sell No. 3 standards at 75¢ 
per dozen, and make any profit on the goods. Should the 
growers win out in this fight, and force the packers to pay 
$9.00 per ton, then there must be a higher market on fu- 
tures, or else the packers will have to sell at a loss. 

Spot corn is decidedly stronger, and the cheap goods of 
desirable quality seem to be pretty well cleaned up. Good 
Southern Main style is being most sought for by the jobbers, 
and they seem now to be willing to pay 50c per dozen, where- 
as a short time ago they only wanted to pay 45c¢ to 47%c, 
and as a general thing they managed to get the goods at 
their figures. Some jobbers are acting very wisely in that 
they are laying up a good supply of good brands of corn at 
present market prices, and hence they will be in a strong 
position should anything happen to the coming crop. New 
corn can certainly not be sold at a profit to the packers at 
the existing prices. Therefore jobbers are taking little or no 
risk in taking in some spot goods. Corn is certainly in line 
for an advance, and from present indications the advance is 
not far distant. 

There has been quite a good run of orders coming into 
this market for the general line of canned goods, but particu- 
larly for No. 3 apples and pears. The first mentioned article 
is now nearly cleaned up in Baltimore, and when apples have 
all gone, there is likely to be a better demand for other pie 











To Sauerkraut Cutters 


To Get the LONGEST CUT SAUERKRAUT, use the BEST 
MACHINE. My Cutter is made in MAGDEBURG, GERMANY. 
Most of the best Kraut Manufacturers in America use it. 


FOR INFORMATION WRITE 


O. H. PFERSDORF 
21 Wabash Avenue : Chicago 
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iches, small fruits and sweet potatoes. 
irs is unusually good, but chiefly for 
ind in light syrup. It is developing that 
erades are by no means heavy, and it 
will have the market entirely cleaned up 
: > ison opens. 
— a ‘ very cand demand, especially for stand- 
gn Very few of the former of good quality 


and sifted : 3 age 
—= be bought here below 82¥%c, and sifteds at 90c are un- 
cal oS 
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- cheap 
els so been a exceptionally good demand for pine- 
le for filling in orders, but particularly for standard and 
app standard grated. This market is now practically 
aeead up of these two particular lines, and should orders 
ogee during the next two weeks at the ratio they have 
an acl week, there will be none of the 


been coming 1 the past v I 
fancy grated lett. Phe various grades of sliced will also be 
undoubtedly all absorbed before the new season opens, which 
will be about May 15th. Baltimore packed pineapples are 
becoming more and more popular every year, and a reference 
hack to conditions existing at this time of the year for the 
last several years will show that there has not been any 
j into the new season. Most of the packers are 
improving their quality every year, which naturally helps to 
sell the goods. Considerable business is being done in fu- 
tures, but as the grades of pineapple are so varied, it is hard 
to state the market in figures. TARTAR. 
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PORTLAND. 





Portland, Me., March 19, 1906. 

Eprror CANNER:—The heavy snow storms during the past 
week have checked somewhat a slight indication of im- 
provement in business, but it is evident now that the tide has 
turned slightly. May it continue is the sincere hope of all 
business men. Prices have been much too low on many lines 
of canned goods, but the stagnation for a time looked per- 
manent, As it is, the spot corn of Maine is steadily moving 
out and going into consumption. Prices range on good, sound 
corn, from 55¢ up to 75¢ and 8oc, for there is a wide range 
of quality. I have written often about the peculiar conditions 
this season, and there is not a packer, east or west, but who 
could add some very interesting experiences. It is to be 
hoped that every can now on the market will be used up 
long before the next packing time begins. 

As for futures, the “least said the soonest mended.” Some 
corn was sold very soon after “prices” were made, but as a 
rule most of the packers report a sort of miscarriage. After 
looking over the situation and believing it would be good 
policy to hold back for a time and protect the trade, I was 
told that despite the efforts of a few packers the floods were 
opened and the deluge came. The original price for future 
Maine fancy corn of 82%4c—a price too low—was soon cut 
and it became an open fight. I am satisfied that Maine pack- 
ers can sell their best corn and just get out of it, at from 75c 
to 82!1%4c, much depending on the packer, his locality, his 
skill and other factors, the point of shipment being one. 

When talk is made of deliberately packing below the cost it 
is folly to suppose that buyers will get the best. As for the 
practice that certain packers and buyers have been guilty of 
putting on Maine and New York labels on goods packed else- 
where, it must be stopped. There is a feeling of indignation 
all over this broad land that such a practice should have 
been permitted, and Congress has had a pressure brought 
upon it by business men from every quarter to effect the 
necessary legislation. For my part I think that it should be 
made mandatory upon the proper officials to enforce the pres- 
ent laws. The name of each state should be placed on each 
can and label, whether by packer or buyer, and registered. 
The name of the state should be printed in letters large 
enough to be readily seen. It has been decided by the Su- 
preme Court of Vermont some years since that matters of 
such importance must be printed in large type. Each and 
every citizen is entitled to protection before the law. No one 
should be permitted to injure the business of another by 
methods that will not bear investigation. It does seem al- 
most beyond belief that such pernicious acts should have been 
allowed to take root in a civilized country. All over the 
country the business is checked and packers are injured by 
the present quarrels, but it cannot last. The grocers will soon 
find that they must buy, or get left, and it is safer to buy 
from those who will pack Maine corn in Maine than from 
those who place absolute faith in printer’s ink. 


Sales of gallon apples are limited. Prices are now so high 
that buyers hesitate, notwithstanding the great scarcity. Good 





packs are held at from $3 to $3.25, Portland. I do not think 
there are over two or three carloads left. 

The sales of squash, pumpkin, blueberries, etc., are very 
light, hardly enough to mention. 

The sardine business is a puzzle. The pack was large, and 
the stock now on hand is enough to more than go around, but 
no effort is being made to sell, while I am told that orders are 
being turned down unless accompanied by the cash. And this 
to buyers of the highest credit! I have quotations of $2.10, 
but “of what avail’? INDEX 





ST.LOUIS. 





St. Louis, March 19, 1906. 

Epiror CANNER:—The wholesale grocery trade is now 
passing through the usual midwinter dull season which is the 
result of the almost impassable condition of the roads in the 
country. Notwithstanding the dull period, values in most all 
lines have remained very firm. The market on spot toma- 
toes has eased off and they have been sold within the last 
few days at $1.10 on the spot, possibly a few cars are still ob- 
tainable at this price. This has been brought about by the 
weakening in the market East, as there are no surplus stocks 
in the West, only a scattering car here and there. The de- 
mand from the retail trade has been improving for the last 
ten days and jobbers’ stocks are all very low and must be 
replenished frequently. 

Spot corn is dragging along in the same rut that it has 
been in for the last five months. There seems to be a boun- 
tiful supply at about 45c factory or 47%4c delivered St. Louis 
with very few buyers. Jobbers do not appear disposed to 
speculate on corn even at prevailing prices, being content to 
buy in a hand to mouth way only. 

Canned apples are firming up a little. No. 3 are 85¢ and 
gallons $3.15 for Southern and Eastern, to $3.40 for New 
York State. Peas are moving in an indifferent way at from 
7oc for early Junes (seconds) to 80c for standards. No. 3 
pumpkin at 47'c to 50c, according to quality under a light 
demand. 

No. 3 kraut is bringing 
47¥%ac to 50. 

There is a good steady demand for dried fruit of ail de- 
scriptions. Standard apricots are quoted at 934c to 10c; 
choice, 10%c to 1014c; still very little stock available at less 
than 10%c. Stocks are very light indeed and the demand 
good. Peaches are moving quite freely at 10c for choice yel- 
lows and 10%c for choice muirs. Prunes are selling in a 
small way at 3M%c bag basis f. o. b. coast. There is a very 
good demand for prunes which is being supplied from spot 
stocks. Evaporated apples are selling well at 914c to 93c. 

With more favorable weather conditions we look for a good 
active business on all lines of canned goods and dried fruit. 


GETTYS & GILBERT. 


77¥%4c to 8oc, and No. 3 hominy 





SEATTLE, 





Seattle, Wash., March 16, 1906. 

Epitor CANNER:—The various Alaska salmon canners who 
have headquarters in Seattle are making active preparations 
for the coming season in the North. Laborers and supplies 
will have been sent North by all the companies within a 
week or ten days. The Northwestern Fisheries Co. will ope- 
rate on a large scale in Alaska this year, and send supplies for 
their cannery at Orca on the steamer Excelsior, which is 
scheduled to sail March 19. Supplies went North on this ves- 
sel also for the Yakutat cannery, owned and operated by the 
Yakutat & Southern Railway Co. Gorman & Co., who also 
operate canneries in the North, will operate to fullest capa- 
city this year. The Northwest Fisheries Co. say that seven 
of their canneries will operate this year. 

As the Puget Sound canning season approaches the out- 
look for big prices for sockeye salmon this year continues to 
be brighter. Fish Commissioner Kershaw of Washington 
says that he expects to see the price of sockeye reach the high 
mark of $10 per case, or $2.50 per dozen, which is a dollara 
dozen more than the prevailing price. With practically all 
the stock off the market at the present time, and a light pack 
in prospect, a high price seems very likely. In this event, 
while the pack will be small, the season will be prosperous, as 
the cannerymen will get nearly twice as much for their fish as 
was obtained last year, and the expenses in connection with 
operation will be much less. 

Fish Commissioner Kershaw, whose successor, J. L. Rise- 
land, was recently named by Governor Mead of Washington, 
will not remain in office until the end of the fishing season, 
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as desired by the big Sound cannery interests. These inter- 
ests, which supported him for reappointment after his defeat 
persuaded the governor to allow him to remain in office at 
least during the present fishing season. The governor had 
practically given his consent, but such a row was stirred up 
among the opposing faction that Kershaw decided it would 
be for the best of all concerned to step out immediately, so 
he has sent a letter to Governor Mead announcing his resig 
nation, to take effect at the end of the present month. 

J. L. Smiley, a Blaine, Wash., canneryman, will probably 
be named as Riseland’s chief deputy. 

Advices received from Washington state that the Alaska 
cannerymen have had a conference there with the officials 
of the Department of Commerce and Labor in regard to the 
provisions of the bill to regulate Alaska fisheries, and that 
a mutually satisfactory agreement will be reached. The 
house committee on territories has decided to accept any bill 
which the packers and the department may agree on. 

The clam cannery of the Island Packing Co. at Friday 
Harbor, Wash., had another good run on clams last week and 
added 400 cases to the season’s output. During the salmon 
season this plant is used as a salmon cannery. 

A scarcity of labor is anticipated in the canneries and on 
the fish traps this year, owing to the great demand which 
has come from the railroads for laborers on construction 
work. It is estimated that the fishing industry this year will 
require from 5,000 to 6,000 men. 

A fruit cannery to cost in, the neighborhood of $20,000 will 
be erected at Steniston, B. C., by Vancouver men. 

The Fruit Growers’ and Gardeners’ Co-operative 
tion will erect a cannery at Albany, Ore., and have 
menced active preparations for building. 


associa- 
com- 
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New York, March 17, 1906. 
Epitor CANNER:—Cable report just received gives ship- 
ments of Singapore pineapple to New York and Canada for 


first half of March as 1,250 cases. 
By mail we are advised that the coming crop is of particu- 
larly good quality, but will be late. Packing will probably 


commence the latter part of May. 
Spring demand is exceptionally good and the orders come 


generally from all sections. 
Bahama pineapples also continue to sell well, some large 
sales having been completed during the past week. 


CHARLES HOWE & CO. 


New York, March 17, 1906. 
Eprror CANNER:—The situation in Singapore pineapple 
has very decidedly improveé during the past week. 
The volume of spot business has been fairly large and in- 


quiries for prices for shipment during the spring and sum- 


mer months have been numerous. 
We have about 3,000 cases of pineapple now upon the 
ocean, most of which has been sold to arrive. 


There is very little change to report in the market since our 
last letter, except that there is a freer market abroad and 
packers seem more willing to sell for future delivery. 


PAUL TAYLOR BROWN CO. 

New York, March 19, 1906. 
Epiror CANNER:—A_ considerable block of red Alaska 
salmon held in this market, Boston and Philadelphia has 
been sold to U. H. Dudley & Co. and Thomas Roberts & 
Co., the latter a Philadelphia firm. It has been impossible 
to learn what the quantity was, nor will the parties to the 
transaction give any details regarding price, but it is under- 
stood that it makes a big hole in the stocks of the Alaska 
Packers’ association and that the price was well up toward 


figure. The purchase had no visible effect upon 
Both parties to the deal still quote red Alaska 
is admitted that the market is firm, but it is de- 


the outside 
the market. 
at $1.00. It 


~ . . - ° 
nied that the holders have any intention of advancing the 
price at present. The unusual demand from jobbers, which 
has been reported heretofore, continues a feature and it is 


expected that by the time the heaviest demand is on that job- 
bers will be forced into the market a good deal more than 
they are now to replenish their stocks. Spot pink is firmer at 
goc here, with some holders quoting 92™%c. Stocks are 
light. Medium red is scarce and the tone is firm. There is a 
good demand for flats and halves in Columbia river, but 
stocks are light in all quarters and in all positions. Sockeye 
halves are in demand, 


with sales in a small way at $1.12. 





Spot prices are: Columbia river flats, $1.80 to $1.85; talls, 
$1.65 to $1.70; halves, $1.12)4 to $1.15; sockeye talls, $y 
to $1.55; flats, $1.65 to $1.70; halves, "$1.12 2; Alaska ai 
$1.00 to $1.02%; pink talls, 90c to 92/2c; Cohoes tals, 97! 
to $1.00; flats, $1.15 to $1.17. V7 

Sardines are in fair demand and the views of holders om 
prices are unchanged Not much movement beyond A 
plying actual demand is reported. Spot prices are: Do 
mestic quarters in oil, $2.25 to $2.30; three-quarte 


rs t mustards 
$2.40 to $2.45. , 
1 


the basis ¢ ia 


$2.10 to $2.20; three-quarters spiced, 


1 ae ye corn packers are offering futures o1 








524, f. b. factory. Prices are still easy on spot Offerings, 
with Seales possible at 47%4c to 50c, delivered here, the 
range depending upon qual lity. State corn packers are jn te 
market with future offerings at 65c, delivered. Good s 

state corn is offered at cc to 62%c here a 
futures are offered on the basis of 55¢ to 6oc, f. o. b, factory, 
on Maine style pack. Sp southern corn of good quality 
is offered around 55c¢ to 62%c, delivered here. Maine corn 


of ordinary quality is — at 75¢ to 82!4c here. Faney 





Maine futures are offered at 82M%c, f. o. b. Portland, but cop- 
cessions are possible on Fond offer. The general tone on aj] 
corn is dull. Jobbers appreciate that the carry-over from 
last season is heavy and are indisposed to buy freely, Spot 
prices are: New York state, 57%c to 75c; Southern Maine 





western, 4 to 57'4c; Maine 
to Q7 


consider: ib le 


style, 52'%4c to 55c; stand- 
ard, 70c to 80c; fancy, 85c 





Tomatoes have attracted ittention, though 
comparatively litthe movement was reported. Offerings of 
full standard 3s are quoted $1.02, f. o. b. Baltimore. Up 


syndicate is still 
ing has been sold 


asked by outside interests. ‘The 


to $1 05 is 
$1.15 and claims that not! 


holding out for 


for less. Jobbers are not buying, excepting as they need th 
goods, and no important sales have been reported. Futures 
are quiet, but unchanged at 75¢ to Soc for full standard 
Maryland 3s and goc for New Jersey 3s. Spot prices are: 
Maryland standard 2s, 82%c to 85c¢; Maryland standard 35, 


Maryland 


» 
to $1.20; 


gallons, $3.50 to $3.75; 
New Jersey 


New Jerse 
gallons, $2.50 t 


$1.05 to $1.15; 
idard 3s, $1.17! 
ire quiet and held firm on substant tially all varieties, 
Peaches and ave ts are especially firm and in good jobbing 

demand. Stocks of both sorts are closely cleaned up on the 
coast Singapore ph centhon is in small compass. Future 
New Jersey blueberries are offered at $4.25 per dozen delivered 
for gallons. Demand for most fruits is good. Small fruits 


are dull. HARLEM. 





NEW YORK DRIED FRUIT MARKET. 





New York, March 19, 1906 

Epiror CANNER:—Not many features have been noted i 
the dried fruit market during the week. Sales have been 
small and there has been, if anything, a shade less inquiry 
than was reported the week before. Nearly all the buying 


is in small lots, and it isn’t active enough to impart a strong 
tone to the market. 

Currants offer almost the only exception. They are 
stronger, and though prices remain as previously quoted on 


both cleaned and uncleaned, there is less disposition to shade 
Stocks are moderate and not well distributed. The steamer 
Hermine brought 1,cco tons. The whole cargo cost fully 


up to the equivalent of the spot market, and the arrival did 


not change the situation materially. London advices give 
the stock in that market as 5,850 tons, compared with 7,235 


and 9,965 tons on 
an excellent busi- 
advance 18 
barrels, un- 
6c; 


tons on the corresponding date last year, 
the same date in 1904. The advices report 
ness in all grades up to 23s per cwt. A further 
looked for there. Spot prices are: Commercial 
cleaned, 53¢c; Amalias, 5'%4c to 55%c; cases, 6c to 


on 





cleaned, boxes, 614c to 6%4c; cartons, 63¢¢ to 634c; bulk, 6%¢. 

There is a considerably freer offering of old spot pre 
holders manifesting a desire to clear out all stocks before 
it is time to put stocks in cold storage. Much of the old 
fruit is of ordinary quality and prices are weak, with 
sellers showing a disposition to meet buyers at least half 
way. Sound full count Santa Claras are steady within the 
range quoted on small lots, though here and there a little 
shading is possible on some sizes on firm offers. No buying 
for local account is in progress. Spot prices are: 30-40, 
734¢; 40-50s, 7c to 714c; 50-Cos, 6'4c to O'42c; 00-705, OC; 
70-80s, 5%4c to 534c; 100-120s, 4c to 4%c; Oregons, 20-30, 


734c; 30-40s, 7c to 7'4c; 40-50s, 634c. 
Seeded raisins are dull and offerings are freely made a 
quotations. Valencia layers are firm and stocks are light. 


London layers are in small compass and prices are very firm. 




















tically nothing new has occurred. Spot 


In oer 8 d, Malaga, $1.55 to $1.60; Connoisseur 

prices are oc. table clusters, $2.55; Selected clusters, $3.10; 

-anengg Ot --crown, $2.25 to $2.30; 8-crown, $2.75; 
~alifornia layers, new, $1.55 to $1.60; old, $1.25 to 

Page n, Ole; 3-crown, OM4c to Oc; 4-crown, 

er, aste led faney, 7%Ke to 714c; choice, rig to 7c; 
{+ . 


bulk, 7c 


ast seed e, 67%c to 7c; fancy, 7%c to 7} 
oe st \luscatels, 434c; select, 6c; off na lk, 5c; 





Scena Suitanas, 2-¢rown, 4%e to 434c; 3-crown, 534c; 4- 
pone <3 5 wh, 6c to OM4c;. 6-crown, oc; 7-crown, 
‘ijn to oe: Scrown, 8c to 8%c; Connoisseur clusters, $2.20 
n eon: Imperial Cabinets, $2.75 to $3.25. , 2 

\ little nore siness is reported for peaches, chiefly for 


but the tone of the market here is rather 
weak, Spot prices are: Choice, 10c to 10/2c; extra choice, 
rot4c to 11c; fancy, IIc to 11'42c; extra fancy, I2c to 13¢. 

ey ire very firm, but notwithstanding this demand 


inte rior account, 


Apricots ~ sd ; 
-ontinues fair. Spot prices are: Choice, 10c to 10/c; extra 
choice, 1034c to 11c; fancy, 12c to I3e. 


Figs are held strong at quotations, but without much move- 
ment beyond supplying daily requirements. Most holders do 
not care to shade prices to make a sale, but there are occa- 
sonal dealers who would be glad to clean up their stocks 
Spot prices are: Layers, 2-inch, 

24-inch, 8%c to oc; 23-inch, 
choice, 5%4c; fancy, 


to save storage expense Ss. , 
Sc to 8c; rf j-inch, S'4c; 
4c to 10!4c; 3-inch, 1034c to IIc; bags, 
st4e to 534¢. . . 
“Dates are firm and in jobbing demand. Mail advices from 
London give stock in that market as 38,580 boxes, against 
118,750 boxes on the corresponding date a year ago, and 
152,435 boxes in 1904. Spot prices are: Sair, 33¢c; Hallow, 
giac; Khadrawii, 4c; Fard, boxes, 5¥c to 6c; cases, 7c 
to al 

the demand for jobbing lots of state — continues 
fair with strictly prime stock held at 9c to 9% But few 
sales are reported at the outside figures. Choice is a shade 
firmer, though 97éc will still buy. A bid of 934c is reported 
to have been refused. Raspberries are scarce and firm. 
Spot prices are: Apples, evaporated, New York state, fancy, 
lic to 11'%4c; choice, g7éc to 1014c; prime, 9%c to 9%c; low 
grades, 8'4c to 9c; waste, per cwt, $2 to $2.05; chops, $2.50 
to $2.6712; sundried quarters, pound, 4%c to 6c; raspberries, 

- huckleberries, 11%c to 12c; cherries, 14c to I5c. 





Minority Report on Pure Food Bill. 


The minority report of the House committee on in- 
terstate and foreign commerce against the pure food 
bill was filed last Wednesday by Representative Bart- 
lett of Georgia. The report was signed by Messrs. 
Bartlett of Georgia, Russell of Texas, and Adamson of 
Georgia, 

The basis of the opposition to the bill is the opinion 
that the federal government has no right to assume 
regulation of the sale and branding of food, which are 
held by the minority to be essentially within the police 
powers of states. 

The report states that the dissenting members favor 
laws against the sale of impure and adulterated foods, 
but believe such laws should be made by the various 
states 

“We challenge the right of Congress to enact such 
a law as this,” the report says. “This is but another 
effort to minimize the powers of the states and to mag- 
nify the powers of the general government; an effort 
to look to the general government for the correction of 
o and evils with which the public may think itself af- 
icted.” 





Our Help Bureau 


Is absolutely the best means available for obtaining 
competent and experienced expert cannery help. If 
you want a good processor—one who is on to his job— 
you will get him more quickly by advertising in THE 
CANNER than in any other way. It’s the same with a 


processor or supe rintendent in search of a position, for 
THE CANNER is read every week by ALL the big pack- 
ers in this country and Canada. 


- 
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Suggestions to Food Importers. 


The following has just been issued from the Bureau 
of Chemistry, United States Department of Agricul- 
ture, and contains suggestions to importers concerning 
declarations of extraneous matter in food products: 

The attention of importers is again called to F. I. D. 26 
and 30 in regard to the use of paster labels attached to 
packages of food products. As stated in F. I. D. 30, after 
May 1, 1906, the use of a special paster indicating the pres- 
ence of foreign substance will only be permitted under the 
provisions set forth in that decision. Importers are again 
urged to follow the suggestion that a sample container be 
submitted to this department before shipment, in order to 
protect both the shipper and the consignee against any risk 
of goods being rejected because they are improperly labeled. 
The provision should not be overlooked which requires that 
in each case where pasters are added the manufacturer shall 
make a statement before the United States consular officer 
of the number of packages in his possession May 1, 1906, 
ordered and delivered previous to September I, 1905, on 
which the principal label does not indicate the added foreign 
substance. 

Approved: H. W. Witey, Chief. 

JAMEs Witson, Secretary of Agriculture. 

Washington, D. C., March 10, 1906. 





Pineapple Canning Industry in the Hawaiian 
Islands. 

The canning industry in the Hawaiian islands is con- 
fined almost exclusively to the packing of pineapples. 
Up to the present time this is the only fruit canned in 
the islands. There is a little preserving of fruits in 
glass by the Haiku Fruit & Packing Co., the Pearl 
City Fruit Co., and one or two smaller preserving con- 
cerns, but the operations so far are too limited to be of 
consequence. The article preserved is almost exclu- 
sively guava, almost all of which is consumed by the 
island inhabitants. Little or none of this jelly is ex- 
ported, although the Haiku Fruit & Packing Co. is 
shipping small quantites to New York. This company 
probably exports more guava jelly than any of the 
Hawaiian packers. 

\t present there are but four canning concerns in 
the entire group, but a new cannery is projected for 
the season of 1906 at Wahiawa, on the island of Oahu. 
Another cannery is projected for the island of Kauai, 
and one for the island of Hawaii for the 1907 season. 
These new canneries are also to work exclusively on 
pineapples, apparently. 

The following is a list of the established Hawaiian 
canneries : 

Pearl City Fruit Co., Pearl City, Oahu; pineapples. 

Hawaiian Pineapple Co., Honolulu (removed from Wahia- 
wa, Oahu); pineapples. 

Haiku Fruit & Packing Co., Haiku, Maui; pineapples. 

Hala Canning Cc., Kona, Hawaii; pineapples. 

AGENCIES. 

Pearl City Fruit Co., T. H. Davies & Co., Honolulu. 

_ Hawaiian Pineapple Co., Hunt Bros. Co., San Francisco, 
Cal. 

Haiku Fruit & Packing Co., 
sociation, San Francisco, Cal. 

Hala Canning Co., Macondray & Co., San Francisco, Cal. 

The combined output of Hawaiian canned pineapples 
for the season of 1905 was 50,000 cases. The esti- 
mated total output for the coming season is 100,000 
cases 


California Fruit Canners’ As- 





CANNER WANT-ADS 


All wants of Packers and 
Processors 
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Julius Edwards to Pack on Pacific Coast. 


Julius S. Edwards stopped over in Chicago Saturday 
en route to Philadelphia from Spokane, Wash., where 
he went about three weeks ago at the invitation of the 
“150,000 Club” to look over the ground as an expert 
and advise a group of Spokane capitalists as to the 
suitability of local conditions for the establishment of 
a fruit and vegetable canning business. 

As a result of Mr. Edwards’ investigation, the Spo- 
kane people have decided to go ahead and establish a 
plant, which will be operated under the name of the 
Spokane Canning Co., and will be located in a suburb 
of that city. Mr. Edwards, after spending a week or 
two in Philadelphia and other points east, and will then 
return to Spokane to take charge of the installation 
of machinery, the making of contracts with growers, 
etc. 

The pack of the Spokane Canning Co. will consist 
principally of tomatoes, although a variety of fruits 
will be included, and possibly some other vegetables. 
All crops are raised on irrigated land, which produces 
in that section from fifteen to twenty tons of tomatoes 
per acre. 

Mr. Edwards is a well-known cannery expert. He 
was superintendent last season of the canning factory 
at Storm Lake, Iowa. 





Canners at Farmers’ Mercy. 


A press dispatch from Salem, N. J., says that 
“Farmers in South Jersey feel that they have canners 
at their mercy in the growing of tomatoes this year. 
There are scores of agents scouring Gloucester, Salem, 
Cape May and Cumberland counties offering many in- 
ducements to the farmers to sign contracts to grow a 
large acreage, but few have been induced to do so. 

“The growers feel that the prices in open markets 
will be even higher than last year and better than they 
can get at this time. Corn, tomatoes and potatoes will 
be the principal produce grown this year on large 

arms. The small truckers will grow beans, radishes 
and other small produce.” 





New Canning Company Incorporates. 


A new company has entered the packers’ can field. 
This new concern is the Union Can Co., which has 
been incorporated with a capital stock of $100,000, 
with the following directors: J. P. Olney, George G. 
Bailev, M. N. Wentworth, and Charles W. Graham, all 
of Rome, N. Y.; J. R. Dorrance, Camden, and Jas. F. 
and S. F. Sherman, both of Utica, N. Y. 

The Union Can Co. is an offshoot of the Utica In- 
dustrial Co., which manufactures can-making machin- 
ery. The new company will make packers’ cans. The 
plant for their manufacture is understood to be already 
equipped with machinery having a capacity of 50,000 
cans daily. Inside of two months it is expected that 
additional equipment will be added, sufficient to bring 
the capacity of the plant up to 200,000 cans a day. 

For the first season packers’ cans only will be man- 
ufactured. Wallace R. Ayars will be manager of the 
factory. 





Asparagus Beds may be Flooded. 


A recent report from San Francisco stated that the 
deposit of snow on the mountain ranges is the deepest 
for several years, and if it goes off by a warm rain high 
water in the rivers will be a certainty. At the date of 


these advices the weather was said to be all that could 
be desired for the growing crop. 





MORTUARY. 


Joun F. Brapy, connected with the canning indys. 
try at Bridgeton, N. J., died on February 27th at his 
home in Brooklyn, N. Y., from the effects of g fall 
from a window in his residence. Mr. Brady was jn his 
6oth year, 

Robert E, JENNINGS, president of the Jennings Can- 
ning Co., Menominee, Mich., died last Saturday 
March 17th, of pneumonia. Mr. Jennings was promi. 
nent in the canning industry, which will feel his jogs 
severely. He was a business man of fine ability and the 
possessor of many warm friends who sincerely mourn 
his death. ; 

CLinton B. CUMMINS, a member of the well-known 
D. Cummins Company, Conneaut, O., died March toth 
Mr, Cummins was widely known among canned goods 
packers and his death is much regretted. Mr, Cum- 
mins left a wife and one child, a daughter. 





Less Beef Eaten—Growth of Canning Assists 
Decline. 


The people of the United States have ever been 
great beef eaters, but our average consumption per 
capita is falling off. The population of no country, 
not even the traditional beef eaters of England, eats 
more beef than we do, except the Australians. The Bu- 
reau of Statistics of the British Board of Trade recent- 
ly published a statement showing the consumption of 
meat per capita in the different countries of the world, 
and it runs as follows: 

Pounds of Meat 
Per Capita. 


poe | | ee oe 
NI RIMINNE  555 5.5.5 cuhscalooneshovdteedn bop iaek le hae worl 119.9 
I I 5 Shag a i art neascs'gs acer wands gad Se 104.9 
ee eer re rr Tre 87.1 
Ns Sale ee canine etd oaks Raa hd A 74.1 
eh SE RR SR are 60.7 
Belgium and The Netherlands.. .. 09.0 
Ee re 
Re ae dee gin Gt Met asians cease wae el 48.9 
DINE 5 ch a chaGissdnaK ae witepee des chases onde 48.1 
ree . a 


The human ration in this country is becoming more 
varied and more vegetarian. It is undoubtedly true 
also that the prevalence of rheumatism, neuralgia, kid- 
ney disease and other diseases caused by uric acid and 
attributed to the excessive use of meat has also had 
an influence at the butcher shop. The multiplication 
of fruits, vegetable foods and cereals has also had its 
effect. The Southern States and California, Bermuda 
and the West Indies are now supplying fresh vege- 
tables and fruits to the northern population of the 
country during the entire year when, under natural 
conditions, the previous generation could not have 
them more than six months. Refrigerator cars, cold 
storage warehouse, and other means of transportation 
and preservation have given the fresh fruits, vege- 
tables, fish, game, poultry, eggs and other perishable 
foods with greater regularity and in larger quantities 
throughout the entire season. The drying and evapo- 
ration of fruits has become an extensive industry, and 
the canning of vegetables and fruits has increased 
enormously. 

The growth of the canning industry, which now pro- 
vides all the year round an abundance of fruits and 
vegetables preserved in their natural state, has been 
one of the chief factors in bringing about the shrink- 
age in the per capita consumption of meats in the 
United States. From 1890 to 1900 the increase in the 
value of fruits and vegetables canned in the United 
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) per cent, whereas the increase in popu- 
jy about 20 per cent. 

duction and consumption of eggs and 
the last ten years has also been very 


States wes & 

lation was 
Increased 

poultry duriig 


rapid and an iniiuence im causing the per capita con- 


at to fall off. 

Wheat has been still another factor in bringing about 
the smaller consumption of animal products. Ten 
vears ago the per capita consumption of wheat in the 
United States was about 4 2-3 bushels. Since then it 
has advanced at least 1 bushel per capita. 


sumption of 1% 





Hughes Boosts Minnesota Canned Corn. 

“The public should be awakened to a larger general 

consumption of Minnesota canned corn,” said John 5. 
Hughes of Le Sueur, Minn., last week, in an inter- 
view published in the Minneapolis Commercial Bulle- 
tin. Mr. Hughes is secretary of the Minnesota Can- 
ners’ association, which holds its annual convention wis 
week, “At its present price and value, Minnesota corn 
is one of the best and cheapest articles of food procur- 
able to-day, but it is not pushed by the retailers as it 
should be. Retailers can buy all they want at 60 
cents a dozen from the jobber and if they would sell it 
at a dollar a dozen—three cans for a quarter—they 
would be making a better profit than I think they make 
on any other article of general consumption. But 
- many retailers are asking as much as 10 and 12 cents 
a can for it and the public is not consuming as large 
quantities as it would if the selling price were put 
where it belongs. This, of course, does not apply to 
some of the larger concerns which use the corn as a 
leader at low prices. There is nothing better for a 
leader and those firms which have pushed and are 
pushing it have found it profitable. 

“The public should be educated to the excellence of 
Minnesota corn,’ continued Mr. Hughes. “It is not 
generally known that it is the finest on earth, with the 
possible exception of some few brands of the choicest 
Maine article. The average consumer cannot tell the 
difference between the Minnesota corn and Maine 
corn, 

“There is really no poor corn packed in Minnesota. 
It is all of good quality and of fairly even character, 
although there may be some difference in appearance, 
due to the different grades of care in handling. Min- 
nesota corn is far superior to the Iowa, Illinois and 
Indiana corn and only the other day one of the largest 
packers of corn in Iowa told me that the day was 
coming when he would have to buy a factory in Min- 
nesota. The Minnesota corn is less starchy than the 
lowa corn, and, of course, that is a very important 
point.” 

“How about the remark one sometimes hears that 
Minnesota is packing too much corn now ?” was asked. 

“Look at Iowa, with its 2,200,000 cases last year 
and Illinois and Ohio with 2,000,000 each,” responded 
Mr. Hughes. “One factory in Iowa packed 400,000 
cases last year and another in Indiana packed 600,000, 
while Minnesota's entire pack was only 280,000 cases. 

“No, the trouble is that Minnesota packers have 
been depending too largely on the home markets to 
take care of their product. They will have to send 
their corn into a wider territory and the present ten- 
dency is to seek the western markets. There have been 
some valuable advantages granted by the railroads in 
the past few years and it will not be long before Min- 
nesota corn will occupy the entire northwestern market. 
It is a curious fact that Minnesota corn sells relatively 
better on the coast than at home, which is another il- 





lustration of the old adage that a prophet it not with- 
out honor save in his own country. 

“The growth of the packing industry in Minnesota 
in recent years has been phenomenal,” continued Mr. 
Hughes. “Fifteen years ago there was only one can- 
nery in Minnesota, that at Faribault. It is to-day the 
largest and one of the soundest and best equipped in 
the state. Last year it packed 48,000 cases of corn— 
nearly a million cans. Ten years ago there were three, 
—Faribault, Austin and Mankato. The factories at 
Austin and Mankato went out of business and five 
years ago the Faribault factory was again the only one 
in the state. Last year there were twenty canneries in 
operation in the state and all doing a good business. 

“Up to last year there was nothing but corn packed 
in the state. Last year the factory at St. Bonifacius 
packed 2,000 cases of berries, a few cases of string 
beans, and about 600 cases of tomatoes. This year a 
full line of vegetables of all kinds will be packed at 
Big Stone, S. D., berries at Long Lake and peas at 
Winthrop. I speak of the Big Stone factory as in 
Minnesota because it is right on the line, and while the 
office is in South Dakota, the cannery itself is in Min- 
nesota. Peas have not been packed in Minnesota be- 
fore because packers did not want to take the risk in- 
volved, and also because of the difficulty of obtaining 
viners. Viners are the one essential factor in pea pack- 
ing. ‘They are machines for threshing the green peas 
and the firm which controls the patent is in such har- 
mony with the present established pea packers that it 
is almost impossible for a new factory to secure anv 
viners. Several have at last been secured, however, 
and pea packing will be begun in Minnesota this fall.” 





Gov. Deneen Takes Hand in Pure Food Work. 

Gov. Deneen is taking an active personal interest in 
the Illinois Pure Food Department. His new appointee 
to the position of State Analyst to succeed Dr. E. N. 
Eaton left last week on a tour of the eastern states for 
the purpose of studying various pure food laws in 
operation there and methods of enforcing them. 

The new State Analyst is Dr. T. J. Bryan, who took 
up the active duties of his office last Friday. 





Small Canners may Make Light Pack. 


Advices from San Francisco say it is possible that 
some of the smaller salmon canneries may be obliged 
to make a short pack this vear for the reason that the 
coast market has been nearly stripped of tin plate for 
salmon cans and a number of packers have not yet 
obtained their full supplies for the coming season. 





Thomas J. Meehan & Co. Remove. 

Thomas J. Meehan & Co., the well-known Balti- 
more canned goods brokers, have removed their of- 
fices to their new quarters at No. 4 German street, that 
city. 





What do you Think of This? 


We state, without reservation of any kind, that 
CANNER want ads afford those engaged in or con- 
nected with the canning industry the best medium of 
exchange, or for buying or selling second-hand ma- 
chinery, or cbtaining positions, or securing expe- 
rienced, expert help. There is nothing strange about 
it. THe CANNER has both the circulation and the qual- 
ity of matter that makes this journal read every week 
in the year by 90 per cent of ali the people in the can- 
ning industry. 
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The Matagorda, Tex., oyster cannery is in active operation 
at present. 

The canning factory at Hamburg (la.) has been sold to 
capitalists of Red Oak, Ia. 

Bethany (Mo.) has concluded to 
of a canning factory for another year. 

The Kokomo (Ind.) Canning Co. has purchased the plant 
of the Howard County (Ind.) Canning Co. for $23,000. 

The Graham Canning Co., Graham, N. D., will operate 
their canning factory on fruits and vegetables this coming 


season. 


defer the establishing 


Hartford, N. Y., 


corn and peas for 


Canning companies at and about New 
are making contracts with growers for 
the coming season’s pack. 

A report from Phoenix, Arizona, says that C. R. Ralston of 
Detroit, Mich., has been there looking over the ground with 
a view to establishing a fruit cannery. 

The J. Weller Co., Cincinnati, O., has taken charge of the 
Osgood (Mich.) canning factory and will contract for about 
200 acres of tomatoes, for which $6.50 per ton will be paid. 

According to a report from Westfield, N. Y., Charles 
Williams, of Fredonia, has been engaged to manage the 
United States Canning Co.’s plant at Westfield. 

We understand that Houghland Bros. have sold their can- 
ning factory at Henryville (Ind.) to the Jeffersonville (Ind.) 
Canning Co. for $7,500. 

A report from Waukesha, Wis., states that the Waukesha 
Canning Co. has amended its articles of incorporation, in- 
creasing the number of directors from three to five. 

The Corydon (Ind.) Canning Co. has made an arrange- 
ment with the farmers in the vicinity of Corydon Junction to 
grow 150 acres of tomatoes for the cannery this year. 

At the annual meeting of the stockholders of the Decatur 
(Mich.) Canning and Packing Co., Martin Knoll was elected 
president, E. L. Kady secretary, and F. W. Thomas, treas- 
urer. 

The plant of the Richmond (Ind.) Canning Co.; which re- 
cently made an assignment, has been sold to Henry Buller- 
dick for $6,000. The new owner intends to operate it during 
the coming season. 

This item is taken from the Reedsburg (Wis.) Times: 
“The canning factory started in the first of the week on an- 
other run of canning dried peas, a consignment of 1,000 bush- 
els arriving Saturday.” 

A report from Coolispring, D 
son and Daniel L. Townsend, of 
negotiating for the local canning factory. H. W. 
operated the plant two seasons. 

A meeting of the directors of the Herndon (Va.) Canning 
Co. was held a few days since and the following officers elect- 
ed: President, Isaiah Bready; vice-president, W. E. Miller; 
treasurer, IE. L. Robey; secretary, M. C. J. Wiehle. 

The Rockport (Mo.) canning factory has been sold to J. 
M. Sliger for $1,000. The cannery was sold under foreclos- 
ure, and it is understood that Mr. Sliger purchased it for 
the stockholders. 

The directors of the Tecumseh (Mich.) Canning Co. have 
elected the following officers: President, John Dugal; vice- 
president, F. K. Baillargeon; secretary, Joseph Brault; treas- 
urer, Peter Ducharme. 

\ dispatch from Auburn, Neb., “This morning the 
storage room at the canning factory burst open and the cans 
of corn rolled all over the country. The accident was caused 
by the building being overloaded.” 


el., states that Alfred Robin- 
Georgetown, have been there 
Brevard 


Says: 


A dispatch from Floresville, Tex., says: “The prospects are 
bad for the establishment of a cannery here The 
farmers have no money, and the merchants could not be 
induced to father the scheme.” 

A dispatch from North Yakima, Wash., says that C. B. 
Bussell and Andrew Weber, of Seattle, will build a canning 
factory at the former place this spring. The plant will use 
the product of the orchards and farms of the Yakima Valley. 


soon. 


The Canon City (Colo.) Canning and Pickling Co. is over- 
hauling its plant in anticipation of a busy season during the 
coming summer. The company is inviting fruit growers and 
gardeners to make contracts for produce for 1906 packing. 


Kk. B. Deming, president and manager of the Pacific Ameri- 
can Fisheries Co., operating salmon canneries at Bellingham 
and Anacortes, Wash., has purchased the cannery of the 
Alaska Fisheries Union at Chilkat, Alaska. Mr. Deming 
proposes to operate the cannery this year. : 

The Peru (Ind.) Journal says: “The local canning fac. 
tory has arranged to add two more staple lines to its packing 
this season. The company will pack fancy tomatoes and 
fancy peas. Four immense pea threshing machines haye 
just been received and an additional building will be put up 
at once to take care of this part of the canning.” 

C. O. Ewell has sold the canning factory at Dyer, Tenn 
to Messrs. Craddock and Nagle of Humboldt, Tenn,, who 
will remove the machinery to Humboldt. This factory was 
established about three years ago by John T. Staff, of Terre 
Haute, Ind., who operated it at least one season. It js 
equipped for tomatoes. 

‘Lhe James Wallace Packing Co., Cambridge, Md., has sold 
to Robt. I. Lednum & Co., Preston, Md., the canning factory 
and equipment at Church Creek. The new owners will take 
immediate possession and put in additional machinery, bring- 
ing the plant up to date. 

The Rio Vista (Cal.) Canning and Packing Co., whose 
plant was closed during the season of 1905, will be in opera- 
tion this coming summer. It is said to be one of the best 
equipped of the small canneries in California. Asparagus 
will be the principal product. ; 

At a recent meeting of the East Toledo (O.) Canning Co, 


officers for the ensuing vear were re-elected as follows: Presi- 
dent, Frank Vena; vice-president, Andrew Burgie; secre- 


tary and treasurer, George Hicks. Manager Spears has been 
retained for the coming year. Plans have been made for se- 
curing 250 acres of tomatoes. 

Having secured acreage around Rochester, Ind., for peas, 
corn and tomatoes for the coming season, the Peru (Ind) 
Canning Co. is preparing for a busy year. The Peru Can- 
ning Co. will operate the Rochester factory as a branch 
plant. The plant will have a capacity of 60,000 cans per day, 
P. H. Roberts will be the manager. 
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A movement is on foot to establish a pickling plant at 
Clio, Mich. Committees are at work and a _ considerable 
acreage has already been contracted for. 

The John G. McCoy Co. has been incorporated at Balti- 
more, Md., for the purpose of manufacturing pickles, vine- 
gar and fruit products. The capital stock is $10,000. 

The National Pickling and Canning Co. has taken title 
to the plant of the Stafford-Richardson Co., Chicago. The 
property is at Carroll avenue, near Wood street. 

The H. J. Heinz Co., of Pittsburg, Pa., is erecting a mod- 
ern four-story plant of brick constriction at Grand Rapids 
(Mich.) to replace its old two-story frame building. 

The Mount Pickle Co. will establish a pickling plant in 
Salt Lake City, Utah, this summer. C. W. Mount of the 
company is desirous of contracting for 100 acres of cucum- 
bers in the vicinity of Kaysville, Utah. 

The Beutel Canning and Pickling Co., West 
Mich., is arranging to open a salting station at Pinconning 
(Mich.) next summer. The company is offering 60c a bushel 
for cucumber pickles, which is an advance over last years 
price. 

A press dispatch from Wooster, 48 Says that Dr. A. # 
Knestrick of Creston, O., recently made an assignment to 
creditors. He is interested in the pickle business at Elmore, 
Creston, Lindon and New Washington. His assets are 
nearly $50,000 and his liabilities $20,000. Price Russell, an 
attorney of Creston, was appointed assignee. 

Steps have been taken toward reopening the old pickle 
works at Perham, Minn. It is the intention to organize a 
company capitalized at $5,000. Already enough shares ol 
stock have been sold to practically assure the success of the 
movement. The pickle plant is owned by John Palzer. At 
a meeting of business men he suggested the stock company 
idea and it was approved. 


Bay City, 
































Determination of Copper in Canned Vege- 

tables by Means of Iron.* 

\ccording to an article in the “Chemiker Zeitung” 
concerning the work of the Imperial Board of Health, 
the determination of copper in canned vegetables is 
generally made after the organic substance has been 
destroyed. ‘this, no doubt, is based on the view that 
the method of determining copper by means of iron is 
not always reliable. It is a well-known fact that when 
an iron nail is dipped into a copper solution, the cop- 
per when present in ions, settles on the iron; but if the 
copper in the solution is present in a more complex 

form, it depends upon the nature of the combination, 
whether a reaction takes place sooner, or later, or at all. 

To ascertain whether or not the method was suitable 
for the determination of copper in canned vegetables, 
or rather, whether the copper was present in the vege- 
tables in a sufficiently loose combination, green vege- 
tables, which were known to contain copper, were 
treated in the following manner: 

The minced vegetables were mixed in a beaker glass 
with a little water and a new iron nail added to them. 
With each kind of vegetable one test was made in the 
ordinary way and another in which hydrochloric acid 
was added to the mixture. It was noticed that the cop- 
per was more quickly precipitated in the mixture con- 
taining the hydrochloric acid, some of the reactions 
setting in after a few hours, and all of them within 
the first day, the time depending upon the quantity of 
copper contained in the preserved vegetables. In the 
mixtures which had no addition of hydrochloric acid, 
the copper precipitated more slowly, the reactions set- 
ting in only after a day or two. Only in one test did 
this method fail to establish the presence of copper. 

The tests demonstrate that at least in some instances 
can the copper contained in the canned vegetables be 
found in the form of ions. The possibility that it may 
also be present in more complicated forms is by no 
means excluded ; on the contrary, the quicker and more 
energetic precipitations of the copper in the acidified 
tests indicate that the hydrochloric acid transmuted 
further quantities of copper into ion form, and in this 
way enabled them to settle. The effect of the hydro- 
chloric acid, or rather, of the H-ions upon compound 
copper salts is universal and has been further proven 
by some tests made by the author with Fehling’s so- 
lution and with copper and potassium ferrocyanide. 
When iron acted on Fehling’s solution, no copper was 
precipitated, but after a slight acidulation, copper was 
at once separated. Ferrocyanide of copper and potas- 
sium acted in the same manner. These copper salts de- 
composed partly in acid solutions. When the split-off 
ions of copper are precipitated by the iron, the equilib- 
rium is disturbed, and the decomposition continued 
steadily. The same rule seems to apply to the compli- 
cated copper-albumen combinations in preserved or 
canned food products. The failure to bring on a reac- 
tion in the one copper-containing sample of cucumber 
is accounted for by the author by the fact that in this 
case the copper was combined only with phyllocyanic 
acid, and that copper phyllocyanide is insolubie in 
water and in acid, 

_ From this it will be seen that the presence of copper 
in vegetables and cucumbers can generally be deter- 
mined by means of iron, after acidification with hydro- 
chloric acid. It follows, as far as the toxic effect is 
concerned, that the copper contained in the vegetables 
1s transmuted by the acidity of the gastric juice into 
ion form, and that it, in this way enters into reaction. 

*Conserven Zeitung No. 50, 1905. 
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FOREIGN TRADE. 


Canned Food Trade in South China. 

The Department of Commerce and Labor at Wash- 
ington, D. C., sends THe CANNER a copy of the re- 
port submitted by its special agent, Mr. Burrill, under 
date of January 16th: 

“Under normal conditions American canned goods,” 
writes Mr. Burrill, “command a large sale and may 
be said to control the market. The fruits 'and vege- 
tables give universal satisfaction, and while the Chi- 
nese, since the boycott began, have either refrained 
altogether from buying or have made their ‘purchases 
under cover, their sale to the foreigners has been sa- 
tisfactory to the importers. The native use con- 
densed milk extensively, but seldom indulge'in cream. 
The Borden brands have suffered through the iron- 
clad rule of extending only thirty days’ credit to na- 
tive buyers. The manufacturers of Swiss milk, 'tak- 
ing advantage of this condition, have entered the 
market with a. good brand and allow Chinese mer- 
chants from sixty to ninety days in’which to make a 
settlement. This plan enables the native dealers to 
dispose of a part if not all of their purchases before 
payment is due, and the system has given so much 
satisfaction that the sales are steadily increasing. 

“The English control the jam and preserve market 
and are so strongly intrenched that it would appear 
an‘almost impossible task to dislodge them. The rec- 
ognized merit and well-deserved popularity of the 
goods have not, however, deterred American manu- 
facturers from entering the field, but the results thus 
far have not been particularly encouraging. The 
American product is sweet, clean and palatable, but 
it is put up in a cheap, unattractive tin can with labels 
that, to say the least, are not exactly artistic. The 
English can is enameled, and when placed on the table 
rather creates a desire to “look see,’ as the Chinese 
say, as to what it contains.” 








Japanese Canning Sardines. 

Consul Brittain of Kehl quotes a report of the 
British government agent at Yokohama to show that 
quite an effort is being made to extend the market 
for Japanese fish, especially sardines, and thus pre- 
vent the closing of many canning establishments 
which were opened during the war with Russia. It 
is said that some of the finest sardines in the world 
are caught off the'coast of Japan, but that the greater 
portion of these little fish have hitherto been used as 
fertilizers. 

Comparatively small quantities have been canned in 
oil at the Japanese canneries, while in western France 
the sardine business is one of the leading industries, 
and millions of boxes are annually sent to foreign 
countries. Having in view the example of France, 
the Japanese department of commerce has done con- 
siderable to encourage the industry. Experiments 
are being made at various places along the coast, and 
last year a company was formed with a capital of 
$250,000, and as a result 2,000,000 boxes have been 
packed and results have been satisfactory. 


Faulty California Prunes 
Consul Brittain of Kerl, Germany, calls attention to 
consignments of California prunes received in Strass- 
burg recently. He says: 
“The fruit is large and the flesh is quite thick, but 


of a very dark color. These prunes were evidently 
overripe when cured or dried, as many of the stones 
have been pressed through the flesh of the prunes ang 
rest on the outside. Possibly the stones being pressed 
out is owing to overpressure in packing ‘the fruit jp 
the boxes, but it nevertheless gives the fruit a Tagged 
appearance when the first layer has been removed, 
There are also many imperfect and overripe prunes 
in the boxes, which have consequently lost the fine 
flavor so noticeable in the select California prunes, 
Too great care cannot be taken in packing ‘fruit for 
foreign market. A few overripe prunes in a box will 
spoil the flavor of the entire case. Especially is this 
true when these prunes ‘show signs of fermentation,” 


Canned Goods in Scotland. 

Consul Fleming at Edinburgh, Scotland, writes as 
follows in regard to the sale of canned goods in that 
section of Scotland: 

“In this part of Scotland there is a large consump- 
tion of canned fruits. Of canned apples, pears, plums, 
apricots, and green gages most of the supply comes 
from the United States. Our evaporated and dried 
fruits—especially apples and apricots—are also in high 
favor. California-cured plums (prunes) are largely 
sold, but in seasons when the plum crop in France is 
abundant the French prunes are chiefly in demand here, 
The sale of canned lobsters is very small. The fish 
seems to suffer by canning and many people are afraid 
of it. The trade in canned salmon is heavy, although 
not so great as it was ten years ago. The favorite 
packages are 1I-pound and %-pound cans, both tall 
and flat cans. The latter bring a better price. I am 
informed that there is no demand here for canned 
clams, cod, or haddock. American sardines are un- 
known to the trade in Edinburgh. A prominent firm 
of canned goods importers said to me: ‘We should 
like to see the American sardines. Business in them 
might be practicable, especially when, as now, French 
sardines are scarce and dear.’ 

“Canned tomatoes have a good sale. Considerable 
quantities are imported from France, Italy and Spain 
at very reasonable prices. Sweet corn is not appre- 
ciated in Scotland. All efforts to cultivate a taste for 
it have had but slight success, and the wholesale 
canned goods firms have come to regard sweet corn 
as a negligible article.” 





Canning Industry at Singapore. 

Consul-Genera! Wilber, speaking of the canning in- 
dustry at Singapore in the Straits Settlements, says 
that there is only one European canner there and he 
employs Chinese. All the rest are purely Chinese can- 
ners, with cheap Chinese labor and without power ma- 
chinery. The cans are made by coolies in slack times, 
so cost iess than by machinery. The Chinese canners 
are practically controlled by European exporters. They 
advance the canners the tin plate and in return take the 
canned product. The canners work on small profits, 
and many of them have failed during the last two 
years. Prices vary much. Fresh pineapples sell to 
canners for about $2.50 gold per 100. The quality is 
irregular. There was exported from Singapore during 
tlie year 1904 to all countries 437,955 cases, valued at 
$2,490,602, Straits currency ; to the United States, 55,- 
124 cases, valued at $327,929, Straits currency. 





Don’t spend so much energy in building aircastles 
that will have nothing left to make your dreams real.— 
Success Magazine. 
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Trade of the United States with Europe. 


takes two-thirds of the exports of the 


4 pr 
sted K s and supplies practically one-half of the 
imports. his statement summarizes in a single sen- 
tence the general facts which have been developed by a 
series of <liscussions of the trade of the United States 


with the countries of Europe recently presented by the 
Department of Commerce and Labor through its Bu- 
rea of Statistics. 1 hese discussions have presented 
an analysis of the trade with each country of Europe 
by principal articles, and when summarized show that 
Europe takes more than a billion doliars worth of the 
exports from the [ nited States, while all other parts 
of the world take a little less than a half billion dollars 
worth. 
to Europe fallen below 1 billion dollars, while that to 
all other countries has never touched the 500 million 
dollar mark. Prior to 1900 the exports to Europe had 
never been as much as 1 billion dollars in value ; in that 
year thev crossed the billion dollar line, being 1,040 
millions, zd have since that time averaged about 1,050 
millions per annum. In 1900 the exports to all sec- 
tions of the worid other than Europe were 354 million 
dollars in value, but have grown year by year until in 
1905 they were 408 millions, the growth since 1900 in 
exports to the non-European countries having been 
proportionately greater than that to Europe. 

On the import side Europe supplies, as already indi- 
cated, about one-half of the merchandise brought into 
the United States. Prior to 1890 the share of the im- 
yorts drawn from Europe averaged about 55 per cent ; 
after 1890 the average was a little more than 50 per 
cent; in 1905 it was 48.4 per cent. This reduction in 
the percentage of the imports drawn from Europe is 
apparently accounted for by the growing demand in 
the United States for tropical and subtropical products 
which are supplied almost exclusively by the other 
grand divisions of the world. The value of tropical 
and subtropical products brought into the United 
States in 1905 was 508 million dollars, against 303 mil- 
lions in 1895 and 218 millions in 1885. Most of this 
class of imports comes, of course, from the non-Euro- 
pean sections of the world; much of it from South 
America, especially coffee and india rubber; much of 
it from the southern part of North America, especially 
sugar, sisal, and tropical fruits; a considerable part 
from Asia, including tea, raw silk and spices, while 
Oceania contributes sugar, spices, cocoa, and other 
products of this character, and Africa, Egyptian cot- 
ton, india rubber, hides and skins, and a small supply 
of sugar. 

The trade of the United States with Europe is com- 
posed on the import side chiefly of manufactures and 
materials for use in manufacturing ; on the export side 
of foodstuffs, manufacturers’ materials and manufac- 
tures. The manufactures imported from Europe are 
chiefly the higher grades of cotton, silk and wool fab- 
rics into which labor, and in many cases hand labor, 
largely enters; while chemicals, certain grades of iron 
and steel manufactures, toys, wines, china and porce- 
lains, cut and plate glass, and other articles of this kind 
contribute largely to the grand total. In addition to 
this, however, there are imported from the European 
countries certain articles the product of their respect- 
ive colonial possessions, including india rubber, fibers, 
tobacco, hides and skins, wool, tin, raw silk, diamonds, 
and various tropical and subtropical productions. The 
articles exported to Europe are chiefly breadstuffs, 
meats and live cattle, and fruits, for food; raw cotton 
for use in manufacturing, and a variety of manufac- 


In no year since 1899 has the value of exports ° 
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tures, including copper in pigs, bars, and ingots, min- 
eral oil, agricultural implements, boots and shoes, man- 
ufactures of wood, oil cake, cotton-seed oil, vegetable 
oils, naval stores and various manufactures of iron and 
steel. 

Of the 1,021 million dollars’ worth of merchandise 
sent to Europe in 1905, 239 millions was manufactures, 
the other 782 million dollars’ worth being largely food- 
stuffs and manufacturers’ materials. With the grow- 
ing tendency of our steadily increasing population to 
consume at home a larger share of the foodstuffs pro- 
duced in the United States, and to increase the con- 
sumption by our own factories, the supply which can 


be spared for Europe is decreasing rather than increas- 


ing, and as a consequence the percentage of exports 
sent to Europe is slowly decreasing. 

Prior to 1887 the share of our total exports sent to 
I<urope was over 8o per cent; since that time the per- 
centage has gradually fallen until it reached 72 per 
cent in 1902, and in 1905 was but 67.23 per cent of the 
total, while the share of the exports taken by those 
grand divisions to which the exports are chiefly manu- 
factures shows an increased percentage in 1905 com- 
pared with 1904. 


Mienrath Removal. 

The Meinrath Brokerage Co. announce the removal 
of their Kansas City offices to 1317-19 Union avenue, 
which is on the side of the street opposite to their for- 
ner location. The grewing business of this well-known 
concern compelled removal into more commodious 
quarters. 





32 THE CANNER AND DRIED FRUIT PACKER 


Adaptability of the Corn Plant. 


The adaptation of the corn plant, says American 
\griculturist, is wonderful, notwithstanding it floyr. 
ishes best where conditions are warm during the sea- 
son of its development. This is shown in the fact that 
it is grown as food for man in some portion of every 
state in the Union. It is also grown to some extent 
for live stock in some portion of every state and ter- 
ritory. The smallest areas are grown in Nevada, Ari- 
zona and New Mexico, but even in Nevada and the two 
other states named, a few acres are grown, doubtless 
as varieties are acclimated, much more corn will be 
grown in all the states where but little is grown now. 
Let the good work of acclimation go on, therefore, 
those engaged in it are building better than they know, 





A CANNER Want Ad got Processor Pition 
Many Offers of Positions, 


Oscar Pitton, Brownsburg, Ind., writes THe Cay- 
NER as follows under date of March 13, 1906: 

Dear Sirs:—Please discontinue my ad at once, as ] 
have more positions now than I can handle. Kindly 
send me my bill and I will remit at once. 

Yours respectfully, 
Oscar Pirton, 
Brownsburg, Ind. 





By-Products. 


“You're the father of twins,” the doctor said, 
And the oil king thought of his joys. 
“Ts it girls?” But the doctor shook his head— 
“Ah, no. It’s paraffine boys!” 
—Cleveland Press, 
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Write for testimonials and particulars to the 


Garland-Vila -Mfg. Co., 
46 So. Clinton St., Chicago. 
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JEROME B. RICE SEED CO. 
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We can supply for present delivery at lowest prices, or will make 


growing contract prices for 1906 crop 








BEANS, BEETS, CUCUMBERS, ONIONS 
PEAS, SQUASH, SWEET CORN, TOMATOES 











CORRESPONDENCE INVITED 
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Work of the Corn Associations. 

The corn associations are doing an exceedingly use- 
ful work in the various states. With the aid of these 
associations it will soon be known which varieties are 
best adapted for the various states and for localities in 
each state. But these associations should be some- 
what guarded lest they allow the less important ob- 
jects of search to supplant those that are more impor- 
tant. Yield per acre, that is, weight of shelled corn 
per acre, adaptation to climate and stamina are more 
important than the size of the ear, the color of the 
grain or the relative amount of protein in the corn. In 
breeding corn there are fancy points as well as in 
breeding animals. These are all of some importance 
as they are in animals, but let them be kept in their 
place—American Agriculturist. 


The Moon and the Weather. 


The full moon has usually been associated with 
clear, cold weather, says a writer in the Popular 
Science Monthly. This is probably because we notice 
the full moon so much more when the weather is clear, 
and also clear nights are cooler on account of more 
rapid radiation of the earth’s heat than when blanketed 
with clouds. Also since the moon’s path on the hea- 
vens is so near the ecliptic, and fuli moons are always 
180 degrees from the sun, they are far north in win- 
ter, and thus longer above the horizon in the northern 


THE CANNER AND DRIED FRUIT PACKER. 


hemisphere than they are in summer, and thus we as. 
sociate full moons with our long, cold, winter nights 


Chicago’s Importance as a Railway Center, 


Forty per cent of the railroad mileage of the Unit. 
ed States has freight yards in the center of Chicago 
New York’s percentage for the same proportion js 
334. Fifty per cent of the freight equipment and 
locomotives of all the railroads in the country reach 
Chicago every seven days. . 





Senatorial Property. 

See a couple of kerosene kings were called to the 
White House one night last week for a “conference.” 
Haven't heard of any packers being sent for, have you? 
But then they don’t own any senators.—National Pro. 
visioner, 

The Best Employment Agency. 

Experts in every branch of the canning industry can 
find lucrative employment by keeping an eve on the 
“Want” department of THE CANNER. 





IF YOU WANT TO BUY OR SELL NEW OR SECOND-HAND 
CANNING MACHINERY; SELL OR BUY A CANNING FAC. 
TORY; SELL OR BUY SEED CORN, SEED PEAS, ETC. TRY 
A WANT AD. IN THE CANNER ——- 




















“Slaysman” Double Seaming Machine 
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es 4YSMAN & 69 
3” raves avt 
“to. mA 


This machine may also be made with countershaft with 
cone pulley, so as to permit of adapting the 
speed to different diameters. 





“Slaysman” Inclinable Power Pres 
o.5 





The above illustration represents the general style and appearance of 
the No. 5 Power Press, It can be used in an inclined 
position if desirable. It is well made, as all 
bearings are reamed and scraped. 


WRITE FOR PRICES AND DISCOUNTS 


Factory: 125-127 E. Falls Ave. 


SLAYSM AN & CO., Office and Salesroom: 200 W. Falls Ave. 


Baltimore, Md. 
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Our New Model Plant 


is equipped with every modern appliance for producing of the highest quality 
of Lithographic work at the least cost. 
The enormous capacity of our works insures prompt execution 
of the largest orders. 


We are the Leading Manufacturers of 


Embossed Can Labels 


Embossed labels add so much to the aftractiveness 
of the packages that their use is imperative. 


We have reduced the production of LABELS to 


a point of cost and excellence that will surprise you. 


WRITE FOR SAMPLES. 


Stecher Lithographic Company 
Rochester, New York. 
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Sanitary Cans 


FOR», HAND FILLED GOODS 








Tomatoes, Stringless Beans, Kraut, 
Spinach, Etc. Apples, Peaches, Pears, 
Plums, Pineapples, Etc. 








Sanitary Enamel Lined Cans 


FOR COLOR FRUITS AND 
GOODS OF STRONG ACIDITY. 
Strawberries, Red Raspberries, Black 
Raspberries, Blackberries, Sour Cherries, 
Blueberries, Beets, Rhubarb, Apple 

Butter, Etc. 








“THE CAN WITHOUT 
THE CAP HOLE.” 











SANITARY CAN COMPANY 


Fairport, mew Zorrk 
NEW YORK OFFICE: 105 HUDSON STREET 




















Handling Seed Corn. 


(Compiled from Iowa Sta. Bul. 77; Nebraska Sta. Bul. 91.) 

Che proper care and handling of seed corn after its 
selection is a very important part of its preparation for 
use. The low vitality of seed corn so frequently shown 
in the spring when the germination tests are made 1s 
due in many cases to improper handling and storing 
during the fall and winter months. The stand, the 
thriftiness of the plants, and, in consequence, the yield 
of the next year’s crop depend so largely upon proper 
storage, and so much time and labor have been spent 
in the selection and gathering of the seed ears, that 
carelessness in handling and storing this most impor- 
tant and most valuable part of the season’s production 
is equivalent to inviting a financial loss. The care given 
to seed corn is the most remunerative work on the 
farm. 

In connection with experiment station work for a 
better stand of*corn and a higher average yield the 
subject of storing seed corn has received the attention 
commensurate with its importance. During the past 
two seasons the Iowa station examined a large number 
of samples of seed corn secured from different parts of 
the state and found that, on the average, these sam- 
ples fell far below the standard of vitality. The corn 
had apparently dried out well in the fall, and that a 
large percentage of it should have been killed by spring 
was not at all expected. However, it was found that 
often one ear was good and the very next one poor; 
one side of an ear alive and the other dead; and fre- 
quently one kernel on an ear would grow while the 
next one to it would not. This condition is considered 
as probably due to slow, imperfect ripening and insuf- 
ficient drying in the fall; to improper storage during 
fall and winter, and to unusually cold weather late in 
November and early in December, which killed or 
weakened the germ by freezing the kernels while they 
still contained considerable moisture. The seed corn 
that had been stored in dry and well ventilated places 
before October 20 was found to be in good condition. 
When first gathered seed corn frequently contains 
about 25 per cent of moisture, but shrinkage experi- 
ments conducted by this station showed that the gen- 
eral crop at the beginning of the cribbing season dur- 
ing these years contained on an average about 30 per 
cent of water. Dry weather in October had dried the 
exterior of the ears, giving them the appearance of 
being perfectly dry when in fact the interior of the 
kernels and the cob still contained considerable mois- 
ture; and where the greatest care was not taken to 
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store the corn under most favorable conditions the 
vitality was largely reduced. 

During the last season more than 3,300 samples al 
seed corn from different parts of Lowa, each sample 
being made up of 200 kernels taken from 100 ears of 
seed corn, were given careful germination tests at the 
station with the result that only about 60 per cent of 
this corn showed sufficient vitality for field planting 
while approximately 20 per cent gave a weak germina. 
tion and the rest did not germinate at all. It is obyioys 
that a very imperfect stand and an inferior crop must 
result from the use of seed corn of which only about 
60 of each 100 kernels are capable of pri ducing nor- 
mal plants. Attention is called to the fact that weak. 
ened kernels, although giving a fair germination, often 
fail to grow if the weather conditions after planting 
are not very favorable, and that in any case a weakened 
seed kernel is likely to produce a weak plant. 

T. L. Lyon, of the Nebraska station, found that seed 
corn put in an ordinary crib and stored there over win- 
ter showed in a field test the following spring only 70 
per cent germination, while some of the same crop 
stored in a dry seed room showed 90 per cent. 

With this experience and these results in view, P. 
G. Holden, of the Iowa station, recommends that seed 
ears be selected and harvested not later than October 
15 to 20, and immediately hung up in an open shed 
where the sun cannot shine on them, but where they 
can otherwise have the best possible conditions for dry- 
ing out quickly and thoroughly. The plan suggested 
is to tie eight or ten ears in a string with binding twine, 
or to tie them together in pairs, and to hang them on 
wires or strips put up for the purpose. Seed corn 
hung up in this way is largely out of danger from 
mice and rats and usually dries sufficiently in about 
two weeks to be taken down and stored for the winter, 
It is advised to take the corn down as soon as it is 
dry enough and before any hard freezes occur and 
store it in some dry place having a good circulation of 
air, as in the attic or the furnace room, where it will 
be subject neither to injurious moisture conditions nor 
the severe freezing weather of late fall and early win- 
ter. It is pointed out that if the corn has become per- 
fectly dry it may be left in the open shed all winter 
without danger of injury from freezing, but that in 
moist, cold seasons if not hung up to dry before Octo- 
ber 20 the only safe method of handling it is to take 
it down and store it as described. When seed corn ts 
not harvested until in November, which is too often 
the case, it should be taken directly to some place 
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AT THE CONVENTION? 

























The Empire Process Alarm saves any 
possible error in processing canned goods. 
It will run 120 tanks and fifty kinds of 
goods at same time. 

Plugs shown in cut represent number 
of your tanks. 

You simply set the proper plug at 
time shown on small traveling dial, 
when time is up the bell rings. 

You don’t have to figure time. If 
running Corn at 70 minutes you put 
plugs at 70 minutes all day. The small 
dial travels with the hand. 

This clock was sold to every large 
packer who visited the Convention. 

WRITE US. 


The Empire Sealder 


Saves the stock, scalds every tomato alike, 





saves the steam; no muddy water; no loss of 
time. 





THE EMPIRE MACHINE CO..,207S. Canal $1, CHICAGO 
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where it can be protected from freezing by artificial 
heat and where there is good circulation of air. 

On this point Professor Lyon says: 

“Every farmer should husk his seed corn early in 
the fall, but after it has completely ripened, and see 
that it is thoroughly dry before freezing weather. A 
fairly good drying rack can be made by fastening 2 by 
4 scantling above the floor in an ordinary crib. Lay 
narrow boards on these with wide cracks between 


them. The seed corn should be placed on this about 
1 or 2 feet deep. Make several racks, one above the 
other. 


“There are several cautions which should be ob- 
served in the storing of seed corn. Do not put imma- 
ture or freshly gathered seed corn in a warm room on 
the floor or in piles. It will either sprout or mold or 
both. The corn should be hung up and the windows 
left open for the circulation of air. 

“Seed corn should not be left in barrels and boxes 
nor on the floor or porch in piles. It should be prop- 
erly taken care of as soon as harvested. 

“Do not store seed corn over the laundry room nor 
over the stable, as it will gather moisture and be in- 
jured by freezing. 

“The most critical time for seed corn is during the 
first month after it is harvested, while it is green and 
sappy. There is danger that it will mold or grow if 
the room is warm and the circulation of the air is not 
good or if the corn is put in piles. On the other hand 
there is danger of its freezing unless protected.” 

The above statements show quite plainly that if spe- 
cial pains have not been taken during the preceding fall 
and winter to protect the seed corn from the numerous 
agencies which may reduce or destroy its vitality, it 
should not be a matter of surprise if low germinating 
power and poor stands are the result when the seed is 
planted in the spring, and this emphasizes the impor- 
tance of careful germination tests of the seed before it 
is planted. 

ADAPTATION OF CORN TO A NEW LOCALITY.? 

In a previous bulletin of this series* there is the fol- 
lowing comment on certain observations which had 
been made at the Nebraska station on the superiority 
of home-grown wheat seed over that brought from a 
distance : 

“These results are a notable addition to the rapidly 
accumulating evidence that locally developed seed is 
the most reliable, and that individual farmers should 
give more attention to the production of their own 
seed. The bringing of high-priced, high-bred seed 
from a distance—however valuable the seed may be 
under the conditions of soil, climate, etc., under which 








it was produced—is more than likely to prove a dig. 
appointment under the changed environment, The 
best seed for any locality is that wisely selected and 
carefully bred under the conditions peculiar to tha 
locality.” 

*For full direction for making such tests 
Agr., Farmers’ Bul. 229. 

“Compiled from Nebraska Sta. Bul. 91. 

“U. S. Dept. Agr., Farmers’ Bul. 237, p. 11. 

In a recent bulletin of the Nebraska station report. 
ing a series of experiments of different kinds on corp 
T. L. Lyon makes the following statements, which 
have a most important bearing on the same general 
subject: 

“When corn grown in one section of the country for 
a number of years is moved to another section where 
soil and climate are different the plant always under- 
goes more or less change during the first two or three 
years before it becomes ‘adapted’ to its new condi- 
tions. 

“The definite effect of climate in modifying the corn 
plant is shown in the following experiment: Seed of 
two varieties of corn, Snowflake White and Iowa Gold 
Mine, was obtained from lowa and grown in Ne- 
braska for two years. In the third year seed was taken 
from this, and seed was also obtained from the same 
original source in lowa. These were all planted in 
adjacent plats at the experiment station. A marked 
difference was shown throughout the experiment be- 
tween the different plats. In the Snowflake White ya- 
riety the stalk from the seed that had grown in cen- 
tral Nebraska for two years had decreased almost a 
foot in height, the ear was 8.8 inches lower down and 
the ear shank almost 2 inches shorter, while the plants 
from Nebraska seed had an average of 1.2 fewer 
leaves. 

“The weight of both stalk and ear was found to be 
heavier in the corn grown from the seed just fro 
Iowa, but the proportion of ear to stalk was higher in 
the acclimated corn. The Nebraska corn averaged al- 
most 200 square inches less leaf area, which was to 
be expected of plants grown in a drier climate. The 
yield of grain was in favor of the home-grown seed. 

“Similar conclusions were indicated from the va- 
riety tests. * * * Of the 22 varieties that were 
tested by the co-operating farmers in various parts of 
the state, 13 were Nebraska grown, 4 were from IIli- 
nois, 2 from Iowa, 1 from Indiana, and 2 from Minne- 
sota. In these experiments the significant fact was re- 
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OUR NON-ACID 


ANCHOR BRAND 


SOLDERING FLUX 


Is prepared without the use of Mineral Acid, which is eliminated to conform with requirements of 


THE PURE FOOD LAWS 


IT IS NON-INJURIOUS 
Anchor BRAND Anchor Brand Non-Acid Soldering Flux 


\ Sd 
eal ~*~ does not spot the cans; does not rust the cans. Makes a clean, bright 
seam, leaves the can clean—no flux is more efficient, no flux is more 
economical. It reduces leaks to a minimum. 


Used and Endorsed by the Largest Packing Firms 


For Can Making there is no better flux made. For capping, tipping and patching 
there is no better flux. It is used in making Millions of Cans a week at 
Union Stock Yards, Chicago, Omaha, Kansas City and elsewhere. 


FOR THE HAWKINS CAPPER 


Our Non-Acid Water Flux (Concentrated Solution) 


is the very best every made. Jt Tins the Steels Perfectly. 
Better ask Daniel G. Trench & Co., 42 River St., Chicago. 
They sell the Hawkins Capper. 


Our Non-Acid Water Flux ( Mild Solution) for Hand Capping 


Does not corrode the soldering tools. It flows quickly and sweats the seam perfectly 
—leaves a smooth, bright seam. Does not splash, fume, smoke or emit caustic 
vapor—has no irritating effect upon the skin or mucous membrane of the operatives. 


Our Non-Acid Oil Flux 


Gives complete satisfaction wherever it is used. Is more effective than lard oil and 
rosin flux, and much more economical. It is smooth and has a perfect flow— 
does not become rancid—is non-combustible. It leaves the can clean and so 
reduces the expense attached to washing. It is rapid in its work and there 

is no bubbling of the solder on vent closing, as with acid flux. 





At the large packing plants leaks have been reduced by its use to practically nil. 


You cannot afford to risk using fluxes which contain Muriatic Acid or other injurious 
chemicals, when you can buy Anchor Brand Flux which is 


NON-ACID 


Sold in barrels containing 52 to 56 gallons, or in kegs of 5 or 10 gallons. 
Write for Booklet and prices. 


GARDEN CITY LABORATORY, Inc. 


TELEPHONE HARRISON 3224 1356 Monadnock Building, CHICAGO 
Or tTo—UNITED ZINC & CHEMICAL COMPANY, 22np anp Union Streets, CHICAGO 


TELEPHONE CANAL 1156 
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vealed that not one of the 9 varieties the seed of which 
was grown outside the state ever took first or even 
second place in the average results for the state. These 
results do not indicate that the varieties from the other 
states are poorer seed than our own. Their low yield 
is due to the fact that they are not at first adapted or 
acclimated to Nebraska conditions. 

“The lesson to be learned from this is that to get the 
best results in corn growing the seed must be home- 
grown, and grown not only in the same state but in 
the same locality. The results of the variety tests in- 
dicate that seed grown in eastern Nebraska will not do 
as well in western Nebraska as local varieties, and vice 
versa. There should be careful growers of seed in 
every county of the state.” 





Pruning Fruit Trees. 

In a general way it may be said in regard to tree 
fruits that all dead branches should be removed and 
the tops of the trees kept sufficiently open to admit of 
an abundance of sunlight for the coloring of the fruit. 
Reasonably open tops are also of great advantage in 
spraying the trees and in harvesting the fruit. The 
natural habit of the tree should suggest the form to 
be adopted by the pruner. In other words, a tree, the 
branches of which naturally droop, cannot well be 
pruned to an upright form, and a tree with a strong 
tendency toward forming an upright head cannot read- 
ily be made to assume a decidedly spreading form. Of 
course, these natural tendencies can be influenced in 
a measure by the manner of pruning, but they cannot 
be entirely overcome. The tops should be kept sym- 
metrical and as well balanced as possible-—Northwest 
Pacific Farmer. 





For Controling Orchard Pests. 


IXKerosene emulsion has long been used for certain 
insects, but, since the introduction of machines for 
mixing oil and water in definite proportions, it has 


waned in popularity because of its expense in time and 
material. The proportions are a half pound hard 
soft soap, one gallon water, rain water preferred, and 
two gallons kerosene. The soap is dissolved in hot 
water, the added and mixture churned with 
a pump until creamy. It will soon become semi-solid 
when let stand and will then keep indefinitely. When 
used it is diluted with ten to twelve times its quantity 
with water 

Tobacco is often used as powder, in solution or as 
smoke. In the former case it has some fertilizer value 
and is often used around fruit trees where root lice are 


kerosene 
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numerous, a few inches of the surface soil being re. 
moved and one and a half to two pounds spread around 
and covered. It is often dusted upon nl ints where 
aphis are prevalent. The decoction Is generally made 
from stems and leaves by boiling and sprayed on ¢ 
piants when cool, 
plants are in greenhouses or other inclosure, 

Hellebore as a powder or decoction is applied to 
currant and bushes in early spring as 4 
remedy for worms. It is too expensive for large trees. 
\s a powder it is mixed with five to ten parts flour: as 
a decoction, one ounce to a gallon. Insect powder or 
buhach is used most on house plants. As a powder it 
is dusted either pure or mixed with flour. Sometimes 
it is burned in small inclosures like tobacco or decocted 
for twenty-four hours at the rate of an ounce to twelve 
gallons. Sulphur is used as a powder dusted on plants 
which have mites and red spider. It is also evaporated 
from hot water or steam pipes in greenhouses or-in an 
evaporating dish in a sand bath, but it must never be 
allowed to burn as seahpions fumes are destructive to 
plant life. 

Ammoniacal solution of copper carbonate is occa- 
sionally used on fruit approaching maturity and on 
plants which would be rendered unsightly by bordeaux 
mixture. It is made by dissolving five ounces copper 
carbonate in just enough ammonia water to accomplish 
this and then adding to forty gallons water. It is 
advisable to dilute the ammonia with about eight times 
its volume before adding the copper carbonate. The 
quantity of ammonia needed will vary because all am- 
monia is not of equal strength; about three pints is 
usual, 

Copper sulphate is used as a simple solution on dor- 
mant wood at the rate of three pounds to fifty gallons, 
It does not stick as well as bordeaux mixture. Iron 
sulphate is similarly used, one to four pounds to the 
gallon. Liver of sulphur, four ounces dissolved i 
four to s.xteen gallons of water, is employed on foliage, 
principally upon powdery mildews. Sulphur, as al- 
ready mentioned, is similarly employed. 

The season ustially opens in the orchard with the 
clear solutions of copper or iron sulphate before the 
buds commence to swell and when growth starts with 
bordeaux mixture. As fruiting time approaches, par- 
ticularly with strawberries, and other small fruits, the 
clear ammoniacal solution is applied—American Ag- 
riculturist, 
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Burt Labeling Machine 


SHOULD BE IN YOUR PLANT 








@it will label your goods in half the time now 
required; do far better work, and the cost will be 
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The Burt Machine Company 
BALTIMORE, MARYLAND 
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Commercial Tomato Growing. 


W. G. Dawson, Dorchester county, Md., writing 
in the American Agriculturist on the subject of com- 
mercial tomato growing, gives the results of his ex- 
perience in the following: 

“Sow the seed in this latitude in a hotbed about 
the middle of February. Three or four seed to one 
inch of row will give good plants. About the latter 
part of March pot off the cold frame, being careful to 
keep the glass on tightly and covered carefully with 
mats when the weather is cold. The first of May 
the pots are well-watered so that the dirt will come 
out with the roots and the plants transferred to the 
open ground. It has been found that several spray- 
ings with bordeaux mixture while the plants are in 
the cold frame will insure freedom from blight. | 
always add paris green to the mixture, as that will 
avoid any damage from the flea, bug or potato bug. 

“The earliest variety I have grown is the Earliana, 
and I have ripe fruit about June 18 or 20. Chalk’s 
Jewell is very close to it in earliness, and a better 
quality of fruit, but it has not proven, with me, to be 
quite so prolific as Earliana. I prefer to use land 
that has been well manured a year, or two years, be- 
fore putting in this crop, and thus avoiding the weed 
and grass seeds that are carried with the barnyard 
manure. I use a commercial manure, 800 pounds per 
acre, analyzing 7 per cent ammonia, 9 per cent phos- 
phoric acid and 7 per cent actual potash.” 


Expanding Industry in South. 

In the race for wealth the southern farmer is abreast 
of the western granger and the northern manufacturer. 
He is no longer hampered by poverty and a tradition. 
From all over the south come reports of expanding in- 
dustries. It is computed that farm properties in the 
eleven states that once seceded from the Union have 
risen in value more than $1,000,000,000 in two years. 
The average yield of these lands since this century be- 
gan is $200,000,000 a year greater than it was in the 
preceding six years. The south now not only grows 
cotton for the world, but manages the marketing of it. 
The speculator, who once got all the cream, gets it no 
longer. The planter is strong enough to fight his own 
battle, which means that he can defend his own prop- 
erty.—Philadelphia Press, 





Wide Awake. 
Show your enterprise by giving attention to every 
possible business opportunity. There are lots of good 
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things among THE CANNER’s “Want” ads. Don't 
overlook them. 






The Dazzling Standard Oil. 


The magnificence of Standard Oil dividends makes 
the average man gasp. In eight years that company 
has paid to its shareholders $332,000,000, or more than 
three times the amount of the par value of its capital 
It is the popular belief, which is also the probabje 
fact, that the great Rockefeller group acquired its own. 
ership of the stock at relatively small figures, These 
men organized the company, nursed it in infancy, and 
now it has become the giantess that plays mother to , 
big brood of subordinate oil trusts around the world 

The recent riots in southern Russia stilled the pe. 
troleum industry there and brought a profitable orist 
to Standard Oil. It was the only concern on earth 
that could supply all the petroleum required. Ap ip. 
creased demand, accompanied by the inevitable higher 
price during the past couple of years, has steadily ep. 
riched this greatest American trust. ‘ 

While the venerable Croesus, who is president of the 
mighty Standard Oil, is reputed to be dodging process 
servers, his millions in dividends roll into his coffers 
and add to his laurels as the “richest man who ever 
lived.”—Philadelphia Press. 





Sittig Retires from R. C. Williams & Co. 

Frank Sittig has announced his retirement from the 
firm of R. C. Williams & Co., New York city, grocery 
jobbers, with whom he has been connected for the past 
thirty-six vears 

The retirement of Mr. Sittig was made the occasion 
of the presentation of a loving cup, the gift of R. C. 
Williams & Co.’s employes. The cup was extremely 
handsome and was suitably engraved. 





They Fill all Wants. 

CANNER want ads are for: 

The processor who wants a position ; 

The packer who wants a processor ; 

The canner who wants to buy, sell or exchange sec- 
ond hand machinery. 

The cost of a‘CANNER want ad is small, and results 
are usually more than satisfactory. Why don’t YOU 
try one? 





Sell Your Old Equipment. 
Dispose of your old equipment at a good price 
through the ‘For Sale” department on page 44. 











We give SPECIAL ATTENTION to 


CANNED GOODS 





Accounts of Indiana and Illinois packers especi- 
ally solicited. Quote us prices on spots and 
futures. Highest references. Unequaled ware- 
house facilities. Sa a oa t+! 


R. H. Grinstead & Company, 
Brokers, ———"— Louisville, Ky. 


































Clark Paper & Mfg. Co., Rochester, N. Y. 


35 AGENCIES 
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THINK IT OVER 


N* that the season is past and the Machinery cleaned and 
put in good shape,—those who purchased Knapp Labelers 


553? 








and Boxers find themselves ahead of the game. They find that 
it is much better and cheaper to label cans with a Knapp Outfit 
than any other method. Hundreds of successful packers use the 
KNAPP and would not do without it. Now is the time to talk 
about getting ready for the coming season. It will pay you to 
include a Knapp Labeler and Boxer in your list of improvements. 
Price according to capacity required. Write for particulars. 


BERGER-caRTER Co. The Fred H. Knapp Co. 


PACIFIC COAST DEALERS — 


34-40 Beale Street, SAN FRANCISCO, CALIF. 41 River Street, Chicago 


935552333333333333333333 
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After an Experience of 40 Years in Building the 


| 
SPRINGFIELD GAS MACHINE 


we offer this entirely new and wonderful apparatus. §| The cheapest Fuel Gas ever made. {| We utilize either Crade 

Distillate, Gas Naphtha, Stove Gasolene, or any product of petroleum, of a gravity of 68° to 72°. §] The most 

efficient. §| The most durable. ‘| The most simple. ‘| Send for pamphlet dealing in Facts written by Experts. 
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Gilbert & Barker Mfsg. 
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Want Advertisements. 


To Insure Insertion Under This Heading Copy for Want Advertisements Should be in Thig Office 
Not Later Than Tuesday. 
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WANTED—CORN LABELS; send samples; name quan- 
tity and lowest spot cash price. Shearman Mercantile Co., 
Indianapolis, Ind. 





WANTED—LIST WITH ME ALL SECOND-HAND MA- 

chinery you have for sale, or state your requirements in this 
line of which I make a specialty. H. Cottingham, Baltimore, 
Md. 


WANTED—POSITION BY PRACTICAL PROCESSOR, 
eighteen years’ experience. Successful record, best of ref- 
erence. Address “Successful,” care THE CANNER. 





WANTED—A RELIABLE AND COMPETENT MAN 
to take the superintendency of our new canning factory at 
Whiteville, Tenn., for 4 or 5 months at reasonable salary. 
R. D. Whitley, Secy. 


WANTED—Position as Superintendent and Processor, 
also machinist, of a vegetable and fruit cannery; 18 years’ 
experience and best of reference. Address G. S. 25, care 
THE CANNER. 
WANTED—POSITION AS SUPERINTENDENT OF 

capping room. One who thoroughly understands Hawkins 
capping machine. Familiar with all kinds canning machinery, 
good tipper and hand capper. Good record and best of ref- 
erences. Address “Capper Man,” care THE CANNER. 
WANTED—POSITION AS PROCESSOR AND MANA- 

ger of canning factory. Can pack all kinds of fruits and 
vegetables in tin or glass, also can operate and set up all 
kinds of canning machinery, retort or calcium process. 
Best of reference furnished. Processor, care THE CANNER. 


FOR SALE—ADMIRAL SEED PEAS; WILL MAKE 
very low price. Address “Canner,” care THE CANNER. 


FOR SALE—ALASKA SEED PEAS. 200 bushels, ma- 
chine cleaned; price low. Address “Alaska Seed,” care THE 
CANNER. 





FOR SALE CHEAP—2 Ayars toppers and wipers; 2 
Ayars exhaust boxes, 1 Stevens tomato filler. All in good 
condition. For further particulars write Indiana Canning 
Co., Evansville, Ind. 





SALE—Choicest Stowell’s Evergreen -Sweet Corn 
guaranteed germination 90 per cent; pure seed of 
Address Dobry Sweet 


FOR 
Seed; 
highest vitality at very low prices. 
Corn Seed Co., St. Paul, Neb. 





FOR SALE—ONE “EUREKA” GREEN PEA GRADER, 
No. 400; one “Stevens” can filler for tomatoes; one Ayars 

topper and wiper; one Grasshopper tomato scalder. All in 

= condition. For particulars address “F. A.,” care THE 
ANNER. 


SEED CORN FOR SALE—WE HAVE A _ SURPLUS 

stock of choice Old Colony, Stowell’s Evergreen, Hickox 
Improved, Early Crosby, Acme Early Evergreen. Seed corn 
for sale at $1.25 per bushel, net cash. This seed is our own 
growing, of high germination, and has heen thoroughly se- 
lected and sorted; will be glad to furnich samples. Illinois 
Canning Company, Hoopeston, III. 








FOR SALE—1 Star Capper, 1 Stevens Tomato Filler, 1 
Burnham Corn Hooker, 1 M. & S. Rotary Corn Silker, 2 
Sprague Corn Cutters, 1900 model, 1 Portland Steam Chest, 
2 Baker Steam Chests, 1 Cox Wiper, 1 4-h.p. Vertical En- 
gine, 1 8-h.p. Automatic Horizontal Engine. Nearly all of 
the above machinery has been used not over two weeks and 
is in first-class condition. Address Acme Preserve Co., 
Adrian, Mich. 





FOR SALE—1 GRASSHOPPER SCALDER AND ; y & 
B. Tomato Filler. First-class condition. Address D 2 
care THE CANNER. > 





i. 

FOR SALE—Owing to my inability and continued ill health 

I offer for sale on reasonable and easy terms my complete 
tomato and corn canning factory with one-third of material 
on hand for the coming pack. This factory is situated in one 
of the best and most prolific tomato and corn belts in the 
state and can be bought at a bargain. For further particulars 
address Preston Rider, Columbus, Ind. : 


FOR SALE OR RENT—A Canning Factory equipped 
with machinery for canning corn and tomatoes. Has been 
operated only two seasons. Located in a good agricultural 
district. For particulars inquire of or address Rock River 
Canning Co., Byron, IIL. 








WANTED—SUPERINTENDENT FOR TOMATO 
canning factory; first-class man to superintend Indiana fac- 
tory; must be experienced in the packing of tomatoes, peas 
and fruits, and able to manage help successfully; give experi- 
ence, reference and salary. Address “Indiana,” care Tue 
CANNER. 


FOR SALE—CHOICE HAND-PICKED CAREFULLY 

rogued stock Alaska, Advancers, Abundance, and Admiral 
Peas; a limited quantity of our own grown pickle, tomato 
and onion seed, and sweet corn. 


LEONARD SEED CO.,, cnicaco, 


CODE BOOKS. 


tN RESPONSE TO A GREAT MANY INQUIRIES, WE 
have arranged to accept orders for all codes published, ex- 
cepting those intended for strictly private use. We cannot 
discount publishers’ prices, but by ordering through us we 
serve your conveniences by saving you the trouble of send- 
ing separate orders to each publisher. Order code books 
through THe CANNER, 22 E. Randolph St., Chicago. 








WANTED—BOILED OR CONDENSED CIDER AND 


Vinegar Stock. . 
- 


Chicago, Illinois 








CANNED GOODS ARE TOO CHEAP. WHY SELL AT 
present quotations, when you can store with WAKEM 
& McLauGuHuin, Inc., Chicago, borrow money if 
needed, and holi goods for higher prices? Goods held 





in Chicago command a higher price on account of 
being on the spot. Warehouses frost proof; no charge 
for cartage. Address WakEM & MCLAUGHLIN, Inc, 
362 Illinois Street, Chicago. 
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FOR SALF—' VO TRIPLE testers, Stevenson make, for 
Nos. 1, 2 OF In good order. The Sears & Nichols 
Co. Chillico st] 
Pe a eee ee 
WANTED— Processor experienced in all lines; steady em- 


ear around; state experience and salary 


yyment all the } 
ed. The John Boyle Co., Brownsburg, Ind. 





———_ 


FOR SALE— 
Michigan. - $ 
are all new. 
road facilities 
right party. 
For further 
Mich. 


\ complete canning factory in Benzie County, 
nt has never been in operation and machines 
ocated in splendid fruit region with good rail- 
Owners would sell at a very low price to 
[his is a good opportunity for a practical packer. 
nformation address Wm. L. Case, Benzonia, 


Pruning Orchard Trees. 


General complaint has been made about the un- 
ysual prevalence of dead brush in the orange trees 
The manifestations of this 
trouble are so varied that it is very difficult to adjust 
an opinion as to the cause. In fact, there may be 
many reasons for this appearance, as in hundreds 
of cases it is found in the very best trees, and also in 
orchards that are not in the best condition. Our or- 
chardists need not expect trees twenty years old to 
bear thrifty wood in the center. Older age will make 
other changes in the physical appearance of the trees, 
and yet not necessarily make them less vigorous or 
fruitful. I know some of the groves where dead 
brush is found most prevalent are suffering for plant 
food, whether the soil has become exhausted or has 
merely reached the degree of physical imperfection in 
which the trees cannot do well. In such cases fertili- 
zation and the improvement of the tilth of the soil are 
the remedies. 

Then, there are many fine groves whose trees have 
grown wood so abundantly that the inner branches 
have died for want of light and air. These cases are 
not serious, yet they are not ideal, for sometimes the 
weakened inner branches may be attacked with dis- 
ease where they would escape if properly ventilated. 
Ordinarily the orange tree requires little or no prun- 
ing to secure an ideal shape. But the removing of a 
part of the tree for the betterment of the remainder 
is another question. Every part of a plant is strug- 
gling against every other part for dominance or ex- 
istence. The elaboration of its food is largely 
through its extremities, and these must have their re- 
quirements, or fail. In this the functions of the ani- 
mal are entirely different, supplying nourishment and 
purification directly from a vital center. For merely 
physical development the orange tree seems able to 
take care of itself. For fruit development, no doubt, 
inner pruning is necessary in these cases, equalizing 
the strength of the branches, the development relative- 


ly together of the wood and fruit—DLos Angeles 
Times, 


during the last year or so. 





Lodge Defends the Codfish. 


Senators who have been opposing some of the re- 
strictions of the pure food bill have been instigated 
by various motives, ranging from honest opinion to 
personal interest, but none have been actuated by a 
loftier feeling of loyalty to his commonwealth than 
Senator Lodge of Massachusetts when he defended 
the salted codfish treated with borax. He could not 
have done otherwise. How could he have returned to 
the.State House where he was chosen senator and 
gazed upon the sacred codfish which is the chief 
adornment and glory of that home of wisdom if he 


had been recreant to the cause of fishballs? One 
would have expected those silent lips to have opened 
to condemn him. John Quincy Adams pleading the 
cause of free speech, Daniel Webster defending the 
consiitution, or Charles Sumner attacking slavery did 
not come so near to the heart of their people as Sen- 
ator Lodge declaring that the codfish must and shall 
be preserved with the aid of borax.—Chicago Tribune. 
Artificial Food. 

At a meeting of men of science in Berlin Professor 
Ernest Fischer, one of the most celebrated German 
chemists, announced that he had come to the conclu- . 
sion, after six years of experiment, that the artificial 
production of albumen would be possible in the future. 
Albumen forming the chief element of nutrition in 
the food of the animal organism, the solution of this 
problem may mean that the human race will be saved, 
by an abundance of accessible nourishment, from all 
risk of famine following a failure of crops or other 
shortage of food products. 

Punctuality. 

Punctuality is a quality which the interest of man- 
kind requires to be diffused through all the ranks of 
life, but which may seem to consider as a vulgar and 
ignoble virtue, below the ambition of greatness, or at- 
tention of wit, scarcely requisite among men of gayety 
and spirit, and sold at its highest rate when it is sacri- 
ficed to folly or a jest—Rambler. 








IF YOU WANT TO GET A POSITION AS FACTORY SUPERIN- 
TENDENT OR PROCESSOR ; OR IF YOU WANT TO EMPLOY 
A SUPERINTENDENT OR A PROCESSOR, TRY A WANT AD. 
IN THE CANNER = — 
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A PLAIN STATEMENT 


The Leonard Seed Co. 


This firm is well known to the canners and packers 
of the United States. It is the largest seed growing firm 
of the central west, where a very large portion of the 
seeds used by canners are produced. Its growing 


stations are v riously located. Beans in different parts 
of Michigan and Wisconsin, where the soil produces the 
bright sample and high germinating quality; Peas in 
selected pirts of northern Michigan and Wisconsin where 
freedom from bugs and full maturity is assured; Vine 
seeds and sweet corn in several states where the con- 
ditions are most suited to their growth. Garden seeds of 


all kinds at the points safely adapted to their best develop- 
ments. Both as to quality and quantity it meets the 
demanis of its large and constantly increasing trade — 
Extract from 7he Canner, March 39, 1905. 


WE SUPPLY EVERYTHING IN SEED THAT CANNERS NEED 
WRITE FOR PRICES 


143 West 
Randoiph 
Street 
79 and 8i 
East Kenzie 
Street Py 


CHICAGO 
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The Sprague-Hawkins 
Power Hoist and Conveyor 
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Sold under the Sprague Canning Machinery Company’s guarantee of perfect 
satisfaction. Price.complete, with 50 feet of track and cables, $300.00, f. o. b. 
cars Hoopeston, Illinois. For further information and catalogues, address 


Sprague Canning Machinery Company, 
Sole Owners and Manufacturers, CHICAGO, ILLINOIS 
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The Harris Patent Power Hoist and Carrying Machine 



























r. under C. S. Harris Com- 


!pany’s guarantee of perfect satis- 
faction. Price complete with 50 
feet of Track and Cables, $300.00, 
iF. O. B. cars Rome, N.Y. For 
further information and catalogue 


j ‘address 
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C. S. HARRIS COMPANY, Sole Owners and Manufacturers, ROME, N. Y. 
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‘pAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 
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The Art of 


Canning and 








Preserving 


AS AN INDUSTRY 


By Dr. Jean Pacrette of Paris 





Formulas and Recipes Actually Used 
by the Author and Prominent Packers 


Price $5.00, Draft with Order 


In offering the canning trade this 

work we do so in the belief that 

it is the most complete and com- 

prehensive of all the text book on 

the art of canning. Send all 
orders to 








The CANNER 


22 Randolph Street, y] Chicago, Illinois 



































| Books for Canners 





Canning and Preserving, with Bacteriologi- 
cal Technique, by E. W. Duckwall, M. S., 
500 pages; $5.00. ; 

Fungi and Fungicides. By Prof. C. M. 
Weed. Illust. 222 pages, 5x7in. Cloth. $1.00. 

Silos, Ensilage and Silage—By Manly Miles, 
M.D., F. R. M. S. Illustrated. 190 pages. 
5x7 in. Cloth. 50 cts. 

Asparagus—By F. M. Hexamer. Illustrat- 
ed. 174 pages, 5x7 in. Cloth. 50 cts. 

The Book of Corn—By Herbert Myrick, as- 
sisted by A. D. Shamel, E. A. Burnett, A. W. 
Fulton, B. W. Snow, and other specialists. 
Illustrated. Upwards of 500 pages, 5x7 in. 
Cloth. $1.50. 

Manual of Corn Judging—By A. D. Shamel. 
Illustrated. 5x7 in. 50 cts. 

Field Notes on Apple Culture—By Prof. L. 
H. Bailey, Jr. Illustrated. 90 pages, 5x7 in. 
Cloth. 75 cts. ; 

Peach Culture—By J. Alexander Fulton. 
Illustrated. 204 pages, 5x7 in. Cloth. $1.00. 
| Insects and Insecticides—By Clarence M. 
Weed. Illust. 334 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist— By A. S. Fuller. 
Illustrated. 5x7 in. Cloth. 25 cts. 

Plums and Plum Culture—By Prof. F. A. 
Waugh. Illust. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How— 
By Clarence M. Weed. Illustrated. 5x7 in. 


150 pages. Cloth. . 50 cts. 
Order through the CANNER, 22 Randolph St., Chicago 
CASH WITH ORDER 
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DIRECTORY 


Canners and Packers of 
North America 
ra} 


This directory of the canning business is 
strictly up-to-date and unquestionably the most 
valuable list of new names ever offered to the 
trade. It gives the names and addresses of 
canners of vegetables, fruits, fish, oysters, milk, 
etc.; manufacturers of pickles, catsup, pre- 
serves, etc., in the United States and Canada. 
It also gives the names of goods packed by 
each factory and the brands under which they 
are sold. Every name in the 1905 directory is 
carefully revised and corrected, making the 
directory as nearly complete and accurate as it 
is possible to make a book of this kind. 

Price, 1905 directory, including the March 
and May extras, $5.00 post paid. Cash must 
accompany order. Order through 


The Canner Publishing Co., 
22 E. Randolph St... CHICAGO 
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° «If it’s used in a Canning Factory 
un rie we can furnish it. 






















Blanching Basket 
for Peas, String Beans, Etc. 





Can Tongs 


Special Tomato 
Peeling Knife 
(actual size) 





Wooden Peeling Buckets Fibre 


—= =. 


Soldering Coppers Tipping Coppers Capping Steels 
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Sprague Canning Machinery Co. 


DANIEL G. TRENCH 6G CO., General Agents 


42 River Street, CHICAGO, ILL. 
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TESTIMONIAL 
ON 


The Hawkins Universal Exhauster 


Baltimore, [d., March 8, 1906 


sprague Canning Machinery Co. 
Daniel G. Trench & Co., Gen’! Agents, Chicago, III. 


Gentlemen:—In reference to the Hawkins Universal Exhauster which was 
recently installed in our factory to replace chain Exhauster, would say that 
this new Exhauster is perfectly satisfactory and does its work like a dream— 
we are more than satisfied and appreciate your making good the guarantee 
to us. This now makes the continuous line we bought from you satisfactory 
in every respect. 

The John Boyle Company 
By C. J. B. 


OPERATION 


As shown by illustrations the cans are received in single line direct from Filler and fed into the machine 
automatically by the well known Hawkins Disc Feed Mechanism and carried by intercommunicating revolving 
discs. The steam is supplied by curved pipes which conform to the lines of travel of the cans, 


—— ~-—<—- -_ 


SIZES AND CAPACITY 


This machine can be furnished any size and any capacity desired. The standard sizes are as follows, 
capacities mentioned being based on two minutes exhaust: 








NO. CAPACITY 3 LB. CANS. FLOOR SPACE. 
8 45 per min. 5 x 11 feet. 
10 i aie ee | le 
12 > * §x15 “ 
14 80 “ce “ce 5 x 17 “ce 
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For further particulars and testimonials address 


SPRAGUE CANNING MACHINERY CO. 


42 River Street, CHICAGO, ILL. 
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WANTED 


f canning factory to be 


located in a thriving 

town situated in the 
heart of the fruit growing and 
trucking district of Florida, 
where vast quantities of straw- 
berries, beans, tomatoes, cucum- 
bers, etc., go to waste in the 
fields every year. @, This is an 
exceptionally good opportuntty, 
and should be looked into with- 
outdelay # A RARAR 





For additional informatien address 


J. W. WHITE, 


GENERAL INDUSTRIAL AGENT 
S BEA BO A RR ID 
AIR LINE RATILWAY 





PORTSMOUTH, VA, 
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The Growing South 


No other section is forging ahead so fast as the 
Southeastern States, in agriculture, horticulture 
factory building and general progress. The last 
year’s record along the 


SOUTHERN RAILWAY and 
MOBILE & OHIO RAILWAY 


of investments in factories and improvements was 
over $119,900.006; for four years, $464,000,000, 

Splendid Opportunities exist in Alabama, Geor- 
gia, Kentucky, Mississippi, North Carolina, South 
Carolina, Tennessee and Virginia; and in Southern 
Illinois and Southern Indiana, for investments of 
all kinds; in timber, mineral and other lands, 


Factory Locations— Where all conditions are 
favorable for making and marketing iron and stee{ 
and their products, all kinds of wood-using articles 
and nearly every other line of industry. There are gq 
number of places where the right kind of a location 
may be had for Canneries. These are finest fruit 
and vegetable sections. 

Publications and special information furnished, 
Our department is a Bureau of Free Information 
for all seeking locations or investments. 


M. V. Richards 
Land and Industriai Agent 
Southern Railroad and Mohile and Ohio Railroad 

Washington, D. C. 

Cuas. S. CHAsE, Agent 

722 Chemical Building, St. Louis, Mo, 
M. A. Hays, Agent 
225 Dearborn Street, Chicago, IIl. 











INDUSTRIAL 
OPPORTUNITIES 


ON THE 


LEHIGH VALLEY 
RAILROAD 








The Lehigh Valley Railroad and its tribu- 
tary lines reach the richest farming and 
fruit growing territory in the States of New 
Jersey, Pennsylvania and New York. This 
territory is within short haul of the markets 
of large cities, and freight charges are low. 
INFORMATION of available sites for 
the location of industries promptly given. 


P. H. BURNETT 


Industrial Agent 
143 Liberty Street, NEW YORK 

















CUT THIS OUT 








For New Subscribers 
BAREAEEREEEEEAEDAR 


THE CANNER AND DRIED FRUIT PACKER 
PUBLISHING CO. 


22 Randolph Street, CHICAGO 


@ Please send us THe CANNER AND DRIED Fruit 
Packer for ONE YEAR, for which we will remit 
Three Dollars (Foreign Subscriptions Five Dollars) 


within the next sixty days. 


Name 





Address 





Town 





State 























DR. A. C. FRASER, Pres., Manitowoc, Wis. IRA S. WHITMER, Sec’y-Treas., Bloomington, Ill. L.A. SEARS, V.-Pres., Chillicothe, O. 
Executive Committee, J. W. Cuykendall, Atlantic, Ia.; L. J. Risser, Onarga, Ill.; Frank T. Stare, Waukesha, Wis. 
Arbitration Committee. A. T. Birchard, Marshalltown, Ia., A. H. Trego, Hoopeston, Ill.; Ralph B. Polk, Greenwood, Ind. 
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THE WESTERN PACKERS CANNED 
&~GOODS ASSOCIATION<#- 


HIS ASSOCIATION includes the canners of twelve states and is the 
largest and most prosperous organization of Vegetable Canners in this 
country. Every canner in the Central States who packs Sugar Corn, 

Peas, Tomatoes, String Beans and Pumpkin would find it quite an advantage 
to be connected with the organization. The objects of this association are 
to protect the manufacturers of hermetically sealed fruits and vegetables 
against unjust and unlawful exactions, to reform abuses, to amicably settle 
differences between its members, and to aid and assist in promoting among 
them that good fellowship and friendly intercourse so essential to a success- 
ful prosecution of the business. A valuable feature is the report made 
monthly by the secretary to each member showing by states the acreage 
planted, future sales, and stocks unsold. The meetings held annually and 
the special meetings are of much profit to the members. A close co-operation 
of canners is imperative at the present time to prevent unjust and unwise 
legislation. Each member makes an agreement to keep confidential the informa- 
tion contained in monthly reports. Membership dues are ten dollars per year. 


Active canners in Colorado, Illinois, Indiana, Iowa, Kentucky, Michigan, Minnesota, Missouri, 
Kansas, Nebraska, Ohio, Utah and Wisconsin are eligible for membership. 








Address 
IRA S. WHITMER, Secretary 


BLOOMINGTON, ILL. 


























E. K. BURNHAM, President, Newark, N. Y. L. J. CLARK, Vice-President, Pulaski, N. Y. 
A. R. HATFIELD, Secretary, Utica, N. Y. M. N. WENTWORTH, Treasurer, Rome, N. Y. 


& ‘ecutive Commictee, J. C. Winters, Mt. Morris, N. Y.; Gs». G. Baily, Rome, N. Y.; A. V. Lane, Utica, N. Y.; E. S. Thorne, Geneva, N. Y. 
Lc zislative Committce. James P. Olney, Rome, N. Y.; S. F. Sherman, Utica, N. Y.; F. F. Hubbard, Canastota, N. Y. 

Arbitration Committee. .. P. Haviland, Camden, N. Y.; C H. Hunt, Buffalo, N. Y.; Burt Olney, Oneida, N. Y. 

Freight Rates Committec, }. D. H. Cobb, Rochester, N. Y.; E. F. Read, Buffalo, N. Y. 





NEW YORK STATE CANNED GOODS 
«# PACKERS’ ASSOCIATION«# 


ie OBJECTS of this Association are to foster the interests of the 





Canned Goods Packers of the State of New York, to protect them from 
unjust and unlawful exactions, to reform abuses in trade, to diffuse 
accurate and reliable information among the members, to produce uniformity 
and certainty in the customs and usages of trade; to promote a more friendly 
intercourse between packers; to encourage legislation looking to the protec- 
tion and fostering of the packing interests of the state, and to consummate 
any other results which shall tend to guard, maintain and publish the high 
reputation attained by the canning industry in this state in the packing of 
wholesome fcods. 
Any person, firm or corporation engaged in the canning business in this 
state is eligible to membership in this Association. 
Membership <lues are five dollars per year. 


Three regular meetings are held yearly Communications should be addressed to 
at Syracuse. 


A. R. HATFIELD, Secretary 


UTICA, NEW YORK 






































American Can 
< Company 32) 











PACKERS REALIZE THAT GOOD CANS, WHEN 
THEY ARE WANTED AND IN ANY DESIRED 
QUANTITY; ARE INDISPENSABLE. WE HAVE 
THE BEST CANS, THE BEST MACHINERY, TAE 
BEST SHIPPING FACILITIES, AND THE MOST 
CAREFUL TRAFFIC ARRANGEMENTS THAT 
YEARS OF EXPERIENCE CAN PRODUCE 
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ADDRESS 


NEW YORK : CHICAGO : BALTIMORE : SAN FRANCISCO © 
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